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TO THE RIGHT. 


HONOURABLE 


And moſt excellent Lady, 


FRANCIS, Counteſſe Dowager - 
of EXETER. 


Owſoever ( Right Honourable and moſt 

vertuous Lady ) this book may come to 

143 * your Noble goodneſs clothed in an old 
= name or 


arment, yet doubtleſs ( excel. 
lent Madam) it is fall of many new vertues, which 
will ever admire and ſerve you 3 and though it can 
adde nothing to your owne rare and unparallelled 
knowledge, yet may it to thoſe noble good ones, 
( which will indeavour any ſmall ſpark of your imita- 
tion) bring ſuch a light as may make them ſhine with 
a great deal of charity. I doenot aſſume to my ſelfe 
(though I am not chamabes ignorant in ability to 
judge of theſe things)the full 1atention, and ſcope of 
this whole work: for it is true;great Lady, that much 
of it was a Manuſcript, which many yeares agone be- 

A 2 longed 
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The Epifile Dedicatory, _ 
longed te an honourable Counteſſe, one of the grea* 


fo fall of honorable tery and goedneſle , rhar 
though this imperfect offer Nay” COMe WnNgh. 
weak and difable, yet your VELtue \ 

It, and make it ſo ftrong in the world, that I oubt 
not but it ſhall doe fervice to'allthoſe which will 
ferve you,whilſt my ſelfe and my;poor prayers ball tp 
my laſt gaſ» labour to attend you. | 


The true 4dmirer of your ; 
Noble vertues, = 


Gervaſe Markbam. 
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THE APPROVED 


. BOOKE. 


CALLED THE 
ENGLISH HOVSE-WIFE, 


'V . Conrtalning | 
All the wvertuous knowledges and  afizors (both of minde and 
body, which ought to be 112 any compleat Houl-wite 
of what degree or calling ſcever, 


va The Second Book. Bao. 
CHAP. L =) 


Of the.inwa-a vermes of the mind, which ought to be in every 
Houſerife,” And firſt of her general knowledges both in Phyſick. 
arg Surie y, with plain approved medicines for bealth of the 
Houſehold ; alſo the extra'tion of excellent Oylewfir for thoſe 

purpoſes, 


P Aving already in a ſummary briefneſs paſ- 
{ed rhrough thoſe outward puts of Huſ- 
bandry which belong unto the perfe& 
Husbandman , who is the Father and 
Maſtec of the Family , and whoſe Office 
and imployments are cver for the moſt 
rt abroad, or removed from the houſe, as 

*1n the field or yard - It is now mect, nar 

we deſcend in as orderly a Method as we can, to the office 
of our Engliſh Hoxſ-w-fe, _ is the Mother and Miftrifſe of 
the 


The Engliſh-H onſ-wives 2, Book. 


A Husſwife 
muſt be reli- 
gious, 


She muſt be 
kemperatc, 


the family, and half her 'oloſt geitetall imploynieats within 
the houfe'; where from rhe* geherall' example of her vertues, 
and the moſt approved sxit of her knowledges thoſe of her 
Family may both learn to ſerve God, and ſuſtain man in thac 
godly and profitable ſort, which is requireddfevery true Chri- 
ftian. jt | F: (f | 

Firſt than. « ſpeak 6f Me inwattl.vertum ofber mind , ſhe 
ought, above all things, -to be of an upright and fincere religi- 
on, and inthe ſame both-.zcalqus and conſtant, giving by hec 
example, ari incitement 4nd{Þur, unto dll her family to purſue 
the ſame ſteps, and to utter torth by the inftruQion of her lite, 
thoſe vertuous fruits of good living, - which ſhall be pleafing 
beth to God and his creatures. I doe not mean that herein ſhe 
ſhauld utter forth chat viokence of Spiric, which many'of our 
(vainly accounted pure.) women doe, drawing a contempt to 
the ordinary Miniſtry , and thinking nothing lawfull but 
the fantafics of their owne invention, uſurping to themſelves 
a power of. preaching and. interpreting the holy -wozd , to 
which onely they ought. to be. bur heartrs and believers , or 
at the moſt but modeſt perfwIders ; this is not the office cither 
of good houſ-wife, or good woman. Bur let your Engliſh 
Houſe-wife be a godly, conſtant, and religious woman, lear- 
ning from the worthy Preacher and her husband, thaſe good 
examples which ſhe {hall with all carefull diligence ſee exer- 
ciſed amongſt her ſervants. 

In which praiſe of hers,. what particular rules are to be 
obſerved TI leave her to learn of them who are profeſſed Di- 
vincs, and have purpoſely written of this argument ; only thus 
much will Lfay, which each ones cxpericnee will teach. him 
to be truezthatthe more carefull the maſter and miſtcils are to 
bring up their ſervants in the daily cxerciſts vt Religion to- 
ward God," the more fairhfull they ſhould find them in all their 
bnſineſſes towards men, and procure Gods fayoar the more 
plentifuily on all che hoaſhold. - and therefotc' a finall eiimve, 
morning and' evening beſtowed in prayers #nd other exer- 
ciſes of. religion, will prove no loſt time at the weckes 
end. 
Next unto. her ſanity and holinefſe of life, it is many 

that 
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Hoxfhold Phyſpek. - BY 
that our Engliſh Houſ-wife be a woman of great modeſty and 
temperance, as well inwardly as outwardly; Izwardly, as in 
her bchaviour and carriage zowards her hustand,, wherein 
ſhe ſhall ſhun all violence of rage, paſſion and humour, cove- 
ting Jeſs todirett then to be direfted, appearing ever unto 
him pleaſant,amiable,and delightfull:and, though ,occaſion of 
miſhaps,or the miſgoyernment of his will may induce her to 
contrary thoughts, yet vertnouſſy toſuppreſs them,and with a 
"1g ſufferance rather to call him home from his crror, then 
with the ſtrength of anger to abate the leaſt ſpark of his evil, 
calling iato her mind that, evill & uncomely language is de- 
formed though uttered even to ſervants, but moſt monſtrous 
and ugly when it appears before the preſence of a hus- 
band:Outyardly,as in her apparrell and diec, both which ſhe 
ſhal proportion according to the competency of hex husbands 
eſtate and calling, making her circle rather ſtrait then large: 
for ic is a rule, it we —_— to the uttermoſt , we take away 
increaſc;if we goa bairs breadth beyond, we enter ,into con- 
ſumption: þut if we preſerve any part, we ;build ftrong forts 
againſt the adyerſarics of fortune, proyided that luch preſer- 
vation be honeſt and conſciqnable: for as laviſh, rodigality 
is brutiſh,ſo miſcrable coyctouſneſs is helliſh.Let therefore the wu Gar- 
Houſ-wivyes Farmers be comely and ſtrong, .made aſwell to , 
preſerve the health, as adorn x perſon, altogether without 
toyiſh garniſhes,or ;the gloſs of light colours, and as far from 
the vanity of new and fantaſtick faſhions, as ncer to.the comes 
ly imitation of modeſt Matrons. Let her diethe wholeſome 
and cleanly,prepared at;due hours, and Cooke with care and Of herDier. 
diligence, lec it, be ,rather to ſatisfic nature, then our affeRi- 
ons,andapterto kill hunger then revive new appecites ;-let it 
proceed more from the proyifion af. her own yard, then the 
furniture of the Markets; and lctit be rather cſteemed for the 
familiar acquaintance ſhe hath with it, then for the irange- 
nefs and rarity it bringeth from .other Countrics. 

To conclude,our Engliſh Houſ-wife muſt be of chaſte thought 116; generall 
fout courage, paticnt,untyred, watchful, diligent, witty, plea- Verucs, 
ſant, conftant in friendfhip, full of As Neighbour-bood, 
wiſe in Discourſc , but not iroquene therein, ſharp and quick 
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of ſpeech, but not bitter or ralkative, ſecret in her affaires, 
comfortable in her counſels, and generally skilfull' in the 
worthy knowledges which do belongto her Vocation;of all, 
or moſt whereof, I now in the enſuing discourſe intend to 
ſpeak more largely. 

To begin then with one of the moſt principal! vertues 

OF Whichdo belong to our Engliſh Houſ-wife; you ſhall under- 
Her vertues, ftand,that fith the preſervation and care of the family touch- 
SIN ing their hea}th and ſoundneſs of body confiſteth moſt in the 
Jie» diligence of her, it is mect that ſhe have a phyſicall kind of 
knowledge, how toadminiſter many whollom receipts or 
medicines for the good of their healths,as wellco prevent the- 

firſt occaſion of fickneſs,as to-take away the cffefts and evill of 

the ſame, when it hath. made ſeaſure on the body. Indeed we 

muſt confeſs that the depth and ſecrets of this moſt excellent 

Art of Phyfick,are far beyond the capacity. of the moſt- skilful 
woman,as lodging oncly in the breaft- of learned profeſſors, 

yet that our Houſe-wife may from them receive ſome ordina- 

ry rales and medicines, which may avail for the benefic of her 

Family, is (in our common experience ) no derogation at all 

rothat worthy Art. Neither dol intend hereto load 'her mind 

with all the Symptomes,accidents, & effe&s which: go before 

or after every fickneſs ,as though 1 would have her to afſume 
the name of a Praticioner , but only relate unto her ſome 
approved medicines, and old do&rines: which have been- ga- 

thered together,by two excellent & famous Phyſicians *& ina: 

Dr. __ : Manuſcript given to agreat worthy Counteſs of this Land, 

wm (for. far be ic from meto attribute this goodneſs unto mine 
own knowledgeJand delivered by my common and: ordinar 
experience, for the curing of thoſe ordinary fickneſſes -whic 
daily perturbthe health of men and women. 

_. Firſt then to ſpeak of Feavers: or Agues; the Houſe-wite 

Of Pevers, 10 ſhall know thoſe kinds thereof, which are moſt familiar & or- 

—_ dinary,as the Onotidian or daily ague,the Tertian or every o- 

ther days ague,the Q#artan or every third days ague,the Peſti- 

lent,which keepeth no order in his fits,but is more dangerous 
and mortal: and laftly, the accidentall Fevcr,which proceedeth 
fromthe receit of ſome wound, or other painful A — 

of. 
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of the ſpirits, There be ſundry other Feavers, which comming 
from Conſumptions,and other long continued fickneſſes , doe 
al:ogether ſurpaſſe our Huſ-wives capacity. 

Firſt chen for the rt LU fits alwaics laſt above 
twelac hours ) you ſhall rake a vew laid egge, and opening rhe 
crown you ſhall puc over the white, ihen fill up the ſhell 
with good Aquavire, and ſtir it and the yolk very well toge- 
ther,and then as ſoon as you feel your cold fit begin to come up» 
on you, ſup up the egge, and cither 1.bour till you ſweat, or elſc 
laying great ſtore of cloaths upon you pur your ſclfe ina ſweat 
in your bed,and thus do while yuur fits continue 3 and tor your 
arink let ic be only pofſer ale. p 

For a ſingle 7 er:14» fever, or cach other dayes ague, take a Of the Ungie 
quart pot ale, the curd being well drained from the fame, Terrian 
and put thetennto a goud handfull of Dande/ion; and then ſerting 
it upon the fire,boil ic til] a fourth part be conſumed,ihen as ſoon 
as your cold fit beginneth, drink a good draught thereof, and 
then cicher labour cill you ſweat, or clfe force your ſelf ro ſweat 
in your bed ; but labour is much the berter, provided that you 
take nor cold after it, and thus do while your fits continue, and 
in all ycur fickneſſe let your drink be poſſet ale,thus boyled with 
the ſame hearb. Of the acci- 

For the accidentall Fever which commeth by means of dentall Fever. 
ſome dangerous wound received, although for the moſt parr 
itisan ill ggne, if it be ſtrong and continuing) yet many times 
it abateth, and the par ty recovereth when the wound is wel ten- 
ded and comforted with ſuch ſoveraign balmes, and hot oyles 
as are m« {t fir ro be applied corthe member ſo grieved or injured: 
therefore in this Fever you muſt reſpeR the wound from whence 
the accident doth proceed, and as it recovereth ſo you ſhall ſee 
the fever waſt and diminith. 

For the Hetique fever, which is alſo a very a dangerous Of the Fever 
lickneſſe, you ſhall take the Oyt of Violets, and mixe ic with Þ*:4x<- 

a gocd quanticy of the powd:r of whice Poppy-ſeede finely 
ſcaiſt, 2nd therewith arpnoint the ſmall and reines of the partics 
back, evening and morning, and it will not onely give eaſe 
co the Fever, but alſo purge and cleanſe away the dry ſcalings, 
which is ingendred cicher by wry or any Other fever what oc- 
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For thequar- For any fever whatſoever, whoſe fit beginneth with a cold, 
ran or for any Take a ſpoonfull and a halfe of Dragon water, a ſpoonfull of 


fever. 


Of thirſt in 
fevers. 


For any aguec 


orc. 


The qua;rane 


Feyer, 


Roſewater, a ſpoonfull of running water, a fpoonfull. of 
Aquavicega ſpoonfull of rants ſpoonfnlLof 4irhr:- 
date or lefſe, and beat all theſe well together, and let the party 
drink ic before his fit begin. 

It is to be underſtood, that all fevers of what kinde ſoever 
they be, andtheſe infe&iousdiſcaſes, as the Peſtilence, Plague, 
and ſuch like , arechought the inflammation of the bloud:, and 
infinicely much ſubjc& rodrought 3 ſothat, ſhould the party 
drink. ſo much as hedefired , neither could his body concaine 
it, nor could the great abundance of drink doe other then wea- 
ken. his ſtomacke,. and bring. bis body to certaine deftruRi- 
ON: 


Wherefore when any. man is ſo overpreſſed with defire of 


drink, you ſhall give him at convenient times either poſler ale 
made with cold herbs; as forrell, purſlin, Violet leaves, Lettice, 
Spinnage, and fuch like, or elſc a Julip made as hereafter 
in the peſtilent fever,or ſome Almond milk ; and betwixt thoſe 
times,. becaule the uſe of theſe drinks wil grow wearifome and 
loathſome to the. patient, , you. ſhall ſuffer him to gargle in his 
mouth good wholſom beer or ale, which the patient beft lik- 
cth, and baving garglcd it in his month, to ſpie it out a- 
RAD, and then to = more, and thus to do as ofc at he plea- 
cth, till his mouth be cooled: provided, that by no meanes he 
ſuffer any of the drink to goe downe, and this will much better 
aſſwage the heat of his thirſt then ifhe did drink ; and when 
appetice defirech drink to goe downe, then let him take either 
_ ulip or his almond milk. 

o makea pultis to cure any ague-ſore, take elder leaves 
and ſceth them in milk till they be ſofe, then take them up and 
ſtrain them,and then boyl it again till it be thick, and ſo uſe it to 
the ſore as occaſion ſhall ſerve. | 

For the Quartain Fever or third day ague, which is of all 
evers the longeſt lating, and many times dangerous; Con- 


ſumprions, black Jaundiſe, and ſuch like mortall fickneſſes fol-- 


low jt : you ſhall take Mithridate and ſpread it upon a Ly- 
mon lice, cut of a reaſonable thickneſſe, and ſoas the _ 


. _ — — 
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be covered with the Mithridatez then bind ir to the pulſe of 
the fick mans wrift of his arm; about at hour before his fi 
doth beginyg& then lethim go to his bed made warm,and With 
hoe cloaths laid upon him, Het him cry if he can force him- 
felf to ſweatz which if he docgthen half an hoor after he hath 
ſweat , he ſhall take hotpoſſer -ale brewed with a lietle Mi- 


thridate, and drink a good draught thereof, and reſt till bis x, make an 
fic be paſſed over: but if he be hard co ſweat , then ,with the ſycar. 


faid poſſer-ale alfo you ſhall mix a few bruiſed Aniſe-ſeeds, 
and that will bring ſweat upon him :and thus you ſhall do 
every fit, till they begin to ceaſe, or that ſweat come na- 
turally of its own accord , which isa true and qganifelt fign 
that the ficknefs decreaſeth. 


Fot the Peftilent Fever which is a continuall ſickneſs full The” peſtilent 
of infe&ion and mortality,you ſhall cauſe the party firſt tobe Fe 


let blood ifhis Recngeh will bear it: chen you ſhall give kim 
cool Julips made of Endive or Succory water,or the ſirrop of 
Violets, conſerve of Barberies, and the juice of Lymons 
wel mixcd and ſymbolized cogether. 

Alſo you ſhall give him to drink Almond milk, made 
with the decoQion of cool hearbs,as Violet leaves. ſtrawberry 
leaves,french mallows,puarſline, and ſuch like;and if the par- 
tics mouth ſhall through the heat of his ſtomack, or liver 
inflame or grow ſore, you ſhall waſh it with the firrop of 
Mulberics; and that will not only heal ir, bur alſo ſtrengthen 
his flomack.If(as it is moſt common in this fickneſs)che party 
ſhall grow cottive, you ſhall give him 2 ſuppofirory made of 
honcy,boyld to the hight of hardneſs, which you ſhall know 
by cooling a drop thereof, and ſo if you find it hard you ſhall 
then know that the boney is boyl'd fafficiendly; then pue falc 
to it, and ſo put itiin water, and work it intoa roulin man- 
nercfa ſuppoſitory, and adminiſter ir, and it moſt afſuredly 
bringeth no hurt, but eaſe to the party,of whatage or ſtrength 
ſocyer he be: during his fickneſs you ſhall keep him from: all 


manner of firong drmks, or Hot ſpices, and then there is no 
donbt of his recovery. 


To preſerve your body ftom the infe&tion of the plague, 91 againſt the 


4 the 


you (hall take a quart of old alc, uy after ithath riſen upon P!*8uc- 
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the firc,and hath been ſcummed, you ſhall pur thereinto of 
Ariſtol,ch alonga, of Angelica, and of Celland:ne, ef each halt a 
handfull, and boyl them well therein; then firain-the drink 
througha clean cloath,and diflolve therein a dram of the beft 
Mithridate , as much 1vory finely powdred: and ſearft, and fix 
6-5 grams =. uy water then putitup in cloſe glaſſe; and 
_every morning faſting, take five ſpoontulls thereof, and after 
mM bite and chaw in your mouth the dried root of Argel.ca, or 
ſmell on a noſe-gay made of the tafſeld end of a ſhip rope, 
and they will ſurely _—_ you from infe&ion» 
For imfe&ion But if you be in infe&ed with the plague, and feel the aſſured 
of rhe pl ague, fignes theregf,as pain in the head,drought,burning, weakneſs 
of ftomack, ®ſuch like: Then you ſhall take a dram of the beſt 
Mithridate, and diffolve it in three or four ſpoonfulls of 
Dragon water,and immediatly drink it off, and then with hox 
cloaths or bricks made extream hot, and laid to the ſoles of 
your feet,after you have been wrapt in woollen cloaths, com- 
pel your ſelfe to ſweat, which if you do, keep your ſelf mo- 
derately therein til the fore begin to rile;then to the ſame ap- 
ply a live Pidgeon cut in two parts, or elſe a plaifter made of 
the yolk of an egg, Hony, hearb of grace chopt exceeding ſmal, 
& wheat flower, which in-very ſhort ſpace wil not only ripen, 
but alſo break the ſame without any other inciſion; then after 
it hath run a dayor two you ſhall apply a plaiſter of ilelc: 
unto it,untill it be whole. 
For the Peſt'> Take Fetherfew, Malef-lot, Scabions, and © Mugwort, of cach 
lence. a like,bruiſethem iand mixe them with old ale, and let the 
fick drink thereof fix ſpoonfulls, and it will expcll the cor- 
ruption. 
Take Yarrow, Tanſie, Fetherfew of eacha handfull, and 
Another, bruiſe them well together, then let the fick party. make water 
7am herbes, then ftraine them, and. give it the ſick to 
drink. 
A preſervation Take of Sage, Rue, Brier leaves, or Elderleaves, ofcach an 
againſt the handful), ftamp them and ftraine them with a quart of white 
peſtilence, wine and put thereto a little Ginger, anda good ſpoonful 
of the beſt Treacle, and drink thereof morning and even” 


iog. 
as Take. 


nn 
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Take Smalledge, Mallowes ,Wormword and Rue, ſtamp them How to draw 
well together, and fry them ,ino7/ Ole, till they be thick, *b< Plague 
plaiſter-wife apply it to the place where you would have ir RI 
riſc,and let it lye untill ic break, thento heat it up, take the 5," PE 
Juyce of Smallage, What flower ,, and milk, and boyl them 
to a pulis, and apply ic morning and evening till it be 
whole. 

Take of Rnrrage, Langdebeef, and Calamint, of cach a good A Cordial 
handfull, of Harrs tongue, Red mint, Violtes, and igol of any infe _ 
each half a handfull, boyl them in white wine or fair run- at the hexre, 
ning water, then add a penny worth of the beſt Saffron, and as 

much S»gar,and boyl them over again well, then ftrain it in- 

to an earthen pot,and drink thereof morning and evening, to 

the quantity of ſeven fpoonfulls. | 

Take Linſerd and Lertice, and bruiſe it well, then: apply ir Aactuenticl 
to the tomackzand remove it once in four hours. ohm frcting 

For the Heag-ach, you ſhall take of Koſe-water,of the juyce 
of Camom'!, of womans milk, of ſtrong wine vinegar, of cach _ the Teak, 
two ſpoonfulls,mixe them together well upon a + a diſh ' 
of -coales:then take ofa piece of adry roſe-cake and ftcept in 
therein, and as ſoon as it hath drunk up the liquor and is 
throughly hot,takea couple of fuund Nu:meps, grated to 
powder,and ſtrew them upon the roſe-cake: then breaking it 
into two parts, bind ic on cach fide, upon the temples of the 
head, ſo let the party lye downeto reſt. and the paine will in 
a ſhort ſpace be taken from him- 

For Frenzic,or inflammation of the caules of the brain, you x. . 4. p.en- 
ſhal cauſe the juyce of Beers tobe with a Syringe ſquirted up may ; 
into the patients noſtrils > which will purge and clenſe his © 
head exccedingly ; and then give him to drink poſer ale, in 
which Yjo/et leaves and L:t:ice hath bzen boyled, and it will 
ſuddenly bring him coa very. ecmperate mildneſs, and make 
the paſſion of Frenzie forſake him. 

or the Lethargie or extream drowtinz(s, you ſhall by all For the le. 
violent meanes, cither by noiſe or other diſturbances, force thargy. * 
gorrmen keep the party from ſleeping; and whenſoever he cal- - E 
eth for drink,you ſhall. give him whice wine and /ſop water, 
of cachalicle quantity mixt together, and not ſuffer him to 


A 
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feep above four hours in four and twentytill he come to his 
former wakefainefs, which as ſoon a#s he hath recovered, you 
ſhallthen forthwith purge his head with che juyce of Beers 
ſquirted' up into his noſteils,as it is before ſhewed. 

Bat if any of the family be troubled with coo much watch» 
fulneſs,' ſo that they cannot by any meanes take reft, then to 
prm_ the party to ſleep, you ſhall take of Saffron a Dram 

| beaten to powder, and as much Lertice ſeed alſo 
dtycd ant beaten to powder , and twice as much Poppy ſeed 
beaten alſo to powder, atid mixe thefe with womans milk ci)l 
it be a thick ſalve,and then bind itto the temples of the head, 
and it will foon cauſe the party to ſleep; and let it lye on not 
above four fhoures. 
For the ſwin- For the ſwimming or dizzing in the head, you ſhall take 
—- any che of Agzns'caſtns, of Broome wort,and of Camomile drycd, of each 
two drammes mixt with the juyce of vie, oil of Roſes, and 
white wine, of cach alike quantity, til it come to a thick falve, 
and then bind icco the temples of the head, and ict will in 
ſhorr ſpace take away the grief. 
For the palſie, For the Apoplexie or pallie, the ſtrong ſent orſmell of a 
Fox is chividing ſoveraign , or to drink every morning halt 
a pint of the decoQion of Lavendar, and to rub the head c- 
very morning and evening excceding hard with a very clean 
courſe cloath, whereby the humors may be diſſolved and diſ- 
perſt into the outward parts of the body: by all meancs for 
this infirmity Reep your feet ſafe from cold or werzand alſo 
the —_ your neck ; for from thoſe parts it firſt getteth the 
ftrength of evill and unavoidable pains. 
For a new For a cough or cold but lately taken,you ſhal take a ſpoonful 
cough, * of Sugar finely beatenand ferft, ard drop into it ofthe beſt 
Aquavitz,until all the Sugar be wet through, and can receive 
no more moiſture: then being ready to Iye down to reſt, 
take and ſwallow the ſpoonfull of Sugar down, and fo cover 
Foratrold you warm in your bed, and it will ſoon break and difſolve 
cough. the cold. Bur if the cough be more old and inveterate, and 
more inwardly fixt to che lungs, take of the powder of Betto- 
ny, of the powder of Carraway feeds, of the powder of Sker- 
vic drytd;of the powder of Hounds rongue, and of pepper _ 
| aten 


To provoke 
fleep, 
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beaten of cach twa drams, and mingle them well wich 

clarified hozy ; make an eleRuary thereof and drink it mogn+ 

ing and evening for g, dayes together ; then take of [enar-rau- 

dy coarfly beaten, an ounce of Licor« finely pared and erim- 

med, and cut intavery little ſmall flices> as much of Avi- 

ſeed:r5and Coriandereſeeds, balfe an ounce , mixe all thefe tage- 

her and keep them in a paper in your pocket, and ever in 

the day time when the cough offendzth you, take aw much of 

this dredg as you can hold between your thumbe and fingers 

and cat it, and it will glve gaſe to your grict ; andinthenighe 

when the cough taketh you,rake of the juyce of /ycoras as much as 

two good barley corns,and let it melt in your mouth, and it will 

give you caſe. For the falling. 
Alch ugh the falling fickneſle be ſeldome or never to be cured, ſicknels. 

yer if the party which is croubled with the ſame, will but mor» 

ning and evening, during the wane of th: moone, or when ſhe is 

in theſign Vergo, eate the Berries of the hearb Aſterron, or bear 

the hearbs about him nextto his bare ukin, it is likely he ſhall 

find much caſc and fall very (eld me, though this medicine be 

ſomewhat doubtful, | For thefalling 
For the falling-evill ; take, if it bea man, a female mile ; if a ©vill. 

woman, a male mole, and take them in March, or clſe April, 

when they go to the Buck : Then dry it inan oven, and wake 
wder of it whole as you take it out of the carth, then give 

the ſick perſon of the powder to drink %evening and morning 

for 9 ar 10 daigs tagetber. a 
Totake away deafneſſe, take agray Ecle with a white belly _— bake 

and put her into a ſweet earthen pot quick,and ſtop the pot very , 

cloſe with an earthen cover, or ſome ſuch hard ſubſtance : then 

dig a deephole in a horſe dunghilliand ſet itthercin,and cover ic 

with the dung, and ſo lct ic remaia a fortnight, and then take iu 

out and clear out the oy] which will come of it, and drop it into 

the imperfeQt care, or both, if boch b: imperfe&. 
To ſtay the flux of the Rhume, take Sage and dry icbefore 

the fire, and rub it to powder: then take bays«ſalt and dry it, For the 

and beat it to powder, and take a Nutmeg and grate it, and Abune. 

mixe them all together, and put them in along linnen bag 

then heat itupon a tile ſtone and lay itto the nape of the neck. 

For 
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For a ftinking For a ſtinking breach, take Oak buds when they are new bud- 


breath, 


A vomit fo- 
an ill b:cath, 


ded our and diftil them, then ler the party grieved nine mor - 
nings,and ninc evenings drink of it ;then forbear-a while, and af- 
ter take it again. 

To make a vomit for a ſtrong ſtinking breath, you muſt 
take of Anrimoxi:zm the weight of three barley corns, and bear 
it very ſmall, and mixc it with conſerve of Roſes, and give the 
Paticnt to cat in the morning, then let him take nine dayes - 
together the juyce of Mints and Sage, then give him a gentle 
purgation, and let him uſe the juyce of Miri and Sage longer 
This medicine muſt be given in the ſpring of the year ; bur if 
the infirmity come for want of digeftion'in Romack, then 
take Mints, Marjoram,and Wormwora and chop them ſmall, and 
boyl them in 1a/m/ic till ir be thick, and make a plaiſter of it, & 
lay it to the tomack, 


For the Tooth- For the 7 o:th-ach, take a handfull of Daific-roves, and walh 


ach. 


Another. 


A drink fora 
pearl in the 


cyc. 


chem very clean, and dry them with a cloath, and then ſtamp 
them : and when you have ſtamped them a gooa while, take 
the quantity of half a nut-ſhe!l full of bay-ſale, and ſtrew it a- 
monegft the roots, and then when they are very well beaten, 
ſtrain them through a clean cloath ; then grate ſome "alam 
Aromaticus, and mix it good and tiff with the juyce of the roots, 
and when you have done ſo, pur it into a quill, and ſnuff it up 
into your noſc,and you, ſhall find caſe. 

Another for the Toorh-ach, take ſmall Sage, Rue, Small:ge, 
Fetherfew, Worm=wood, and Mints, of each of them halfa hand- 
full, then ftamp them well all together , putting there- 
to four drams of Yegar, and one d.am of Bay-/a'r, with a 
penny worth of good 4quavire, ſtir them all well rogether ; 
then put ir beeween two linnen clouts ofthe bignefſe of your 
cheek, temples and jaw, and quilt it in a manner of a coorſe 
imbroidery : then fect it upon achating diſh of coales, and as 
hot as you may abide it, lay it over the ſide where the pain is 
and lay you down upon that ide, and as it cooles warme it, 
again, or cl{c have another ready warm to lay on, 

To make a drinke to deſtroy any pearle or film in the eye:take 
a good handiul of Marigold plants, and a handful of Fennel, as 


much ofMay-weed, beat the togerher,then ſtrain them with yo_ 
0 


CES 
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of beer, then put itin into a porand ſtop it cloſe, that the 
firength may nut goout ; then letthe offended party drink 
therevf when he is in bed, and lye of that fide on which "the 
pearl is, and likewiſe drink of it in the moraing next his 
hearc when he is riſen. 

For pain in the cyes' take Milk- when it comes new from Fa pain-in 
the Cow,and having filed it intoa clean veſſeIl,cover ict with the eyes. 
a pewter diſh, and the nexe- morning take off the diſh, and 
you ſball feea dew upon the ſame, wich that dew waſh th: 
pained eyes and-irwill caſe them; 

For dim eyes, take Wormwood beaten with the gall of a For dim eyes, 
Bull; and then ſtrain it, and anoint the eyes head and ir 
will clear them exceedingly. 

For ſore eyes, or blood-ſhotten eyes: take the white of an x. @,, cies. 
egge beaten to oyl,as much Roſe-water , and as much of tht 
Juice of Houl- {cek , mixe them well together, then dip flats, 
pleagants therein,& lay them upon the fore cyes,and as they= 
dry, fo renew them again and wet them; and thus do, till the 
eyes be well. . 

For Watery eyes take the juice of Afod /!, Mirrhe, and Saf- 
fron of eacha little, and mixe it with twice ſo mach - white P27 ©? 
wine,then boyl it over the fire, then ſtrain it and waſh the eyc —_—_ 
therewith, and itisa preſent help. 
"= —— —_— _—_ mouth” take Chervi/e and: beat it 

alive with © e and Al/um 

therewith, and it will cure ic. on oatadrr—+-2-47 00M 
pe For F _—— in ons the juice of worm-wood, A depiind. 
- ADEIOMI1E, 2 Witt, and mixe them-wi mouth. 
nn and it will —_ it. ene: {hn 

or tire C#in/ie or Squinancie, give the party to drink the For the auin» 
hearb Morſ-care fieept in Ale or bear and hook where you ſee fie. Y 
Q —_— himſelf, and there upon the ſame place ruba 
- po _ -p_—_— with itfleightall the ſweelling, and-ie 

If you- would not be drunk wy 
aud Coleworts mixt together; & om ————— fiſting; - -- 
6 mich as will Ty upon a fixpence,and Iewill pref 
from. : Pp LerVe a Man 


To 


For a canker. 
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| 5 To quicken a mans wits,ſpiric and memory; let him take 
Lang ef, which is gathered in Je or F*/;, and beating ic 

In.2clean morter, lethim drink the juice thereof with warm 

water, and he ſhall find the bencfic, 

Ifa man be troubled with the Kings evil , let him take the 
red Dockgand ſecth it in winetill it be very tenders then ſtrain 
K and fo drink a good draught thereof ,&be ſhall ind great 
calc from the ſame: eſpecially if he do continue the uſe thereot. 

Take Frau; ucenſe, Doves.duang, and Wheai-flower, of each an 
Additions xs Ounce and mixe chem well wich the white ofan cgge, then 
zhe particular plaiſterwiſc apply it whereche Pain is. 
ſickneſles; and _ The oyl of L://ies, if the head be anointed therewich,is good 
me go = , for any pain therein. 

— Take, Kew, and ſteep itin Vinegar a day anda night, the 

nad the lungs. New being well bruifcd ; then with the ſame anoint the head 

Another. —_ wy _ Ag 

ake white of an cgg and beat it to oy], then put it to 

_ _ - _ Koſewater > and the powdcr eh Alabaſter ; a4 hy — and 

blceding at 7 dip it thercin, and lay it ts. the temples, and renew it two or 

the Nole, chr oh gs day. R 

To Ars I ake 49grimony and braiſe it, and plaifter-wiſe apply itin 

bones broken £0the wound , and let the party drink the juyce of Rh 

in the head. and it will expell the bones and heal the wound. 

—__ a fal- ,* Take the leaves of Agrimony, and boil them in homey, till 

ing of we 5: bc thick like a plaiſter, and then apply ic to the wound of 
mould of the PP*Y 

head. the head warm, 

The Squinan- Takea table-napkin, or any linnen cloath, and wet it in 

Cy. cold water » and when you goto bed apply it tothe ſwelling, 

and lic upright;thus do three or four times in a night, till the 

"i {welling waſte. 

The toothake, Take twoor three Dock roots,8&® as many Daiſie rootes, and 
boil them -in water till they be ſoft, then take them: out of 
the watcr, and boil them well over again in Oy! O/»-, then 
firain them througha clean cloth, and anoint the pained 

-.._ tooth therewith, and keep your mouth clofe, and it will not 
onely:take away the pain, but alſocaſic any megrim or grief 


For the Kings 
Evall. 


T p in the head- 
 _ Takea ſawcer of firong vinegar, and twoſpoonfulls of - 
4 powder 
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wder of Rech-+llame, a (poonfull of white ſale, and a ſpoon- 
all of hany : ſecth all cheſecill. be it as thin as water » then put 
it iato a cloſe vial and keep it,-and when occaſion ſerves waſh 
ourtceth therewich, with a rough cloath, and rab them ſound- 
y,butnot to bleed) 

Take ſome of the green of the Eldereree, or the apples of Oak T, graw reeth 
tees, and with cicher of theſe rub"the tceth and gums, and ir withour iron. 
wall looſca them ſo,as you may take them out, 

Take Sage and ſalt, of each alike, and ſtamp «hem well to- Teeth thar are 
gcther,then bake it till ic bz hardy and makea finc powder there- Y*1!0w. 
of, then therewith rub the teeth evenings and mornings, and it 
will take away all yellowneſs. | 
. Firft let them blood, then take Hurrs-born or [vory, and red For teeth thar 
pimperacl, and bruiſethem well cogether. /3 rhe put-ir into **© 1993: 

@ linnen cloath, .and. lay. it to: the teeth, and' it will faften 
them. 

Take the juyceof L-v4ge, and drop it into the ear, and it will Fo any = 
on any VEnoe, and kill any Worme, carewig, or other vcr - namag OY 

Take two ounces of Cmize, and beat iQ a morter to fine x, , Gini 
powder ; then boyl it in whice wine from a potde toa quart,then breath -whic 
drink thereof morning and evening as hor as you can fuffer : commeth from 
br otherwiſe take an ounce uf wild :377c, and bring cleane was'*Þ* Rtoamack. 
ſhed,cur it ſmall, and then powder it ; then putto it-halfean 
ounce of pepper in fine powger, and as much Comine, mixe them , 
all well together , and boyle them in apordle of white Wine, 
till halfe be conſumed, and ater mea} ( but not before )ufſe ro 
drink«hereof hot, alſo once in the afternoon, and at your going 
to bed;and.it will purge the breath. 

Take red netrlcs and burne them to powder--; then adde as For inking 
much of the powder of peppe-,and mixe them yery well together noſtrils. 
oy nuffeth:reofup into thenofe, and thus doe divers titnes a 

ay. | : 
Take old Ale, and having boyled ition the fire; and. cleanfed For a cavyker 
it, add thereto a pretty quantity of life -honey;, and as much Al+ in the noſe, 
lom,and then with a ſerrindge or ſuch like,waſh the ſores there- A red water 
with very warm. for =ny an» 

Take a'gallon of running water, and boy] it to a poreall; then er. 
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To clear the 
eycs. 


* 


Anorhet for 
the fghr. 


For ſore eyes; 


For fick eyes, 


. 
- 


For bleered 
£eyecs, 


For the pin 
and web in the 
ye, 


yu to it a handitnl of red Sage a handtull of Cclladines, a hard - 
Il of Honyſuckles, a handfull of Weodbin leaves and flowres ; 
then take a penniworth of grains made into fine powder, and 
boyl all very well cogether ; then put to ita quart of the beſt life- 
hohy of a year old,and a pound of Roch Allom, kt all boyl co- 
gether tilit come to a potrel, then ſtrain it and put it into a cloſe 
veſſel, and therewith drefſe and annoint the ſores as occaſion 
ſerves: it will caſe any canker or [Flcer, and clenſe any wound ; 
Itis beſt tobe made at 1d/ſummer, | 

Take the flowers and rootes of Primroſes clean walht in run- 
nirg water, then boyle them in fair running water the ſpace of 
an hour, then put thereto a pretty quantity of white Copperas, 
and then .ftraine all through a linnen does 
whilezand there will an oyl appear upon the water YNP 'oyl 
annoint the lids and the browes of your eyes, and t ples of 
your head, and with the water waſh your eyes, and it is moſt ſo- 
veraign. Was; 
. Take filteen ſeeds of Gyneper, and avs many Gromwel! ſeeder, 
five branches of Fexne//, beat them all together, then boyle them 
ina pint of old Ale, till three parts be waſted ; then ftrain ic 
into a glaſſe, and drop thereof three drops into each eye at 
night, and waſh y cur cycs every morning for the ſpace of ſiſteen 
dayes wich your owne water, and it will clear any decayed 
fight whatſoever, » 

| Take red Snay/es, and ſeeth them 5n fair water, and then ga« 

ther the oyle that ariſeth thereof, and therewith annoint your 
eycs morning and evening: TER 

Take a gallon or two of the dregges of firung ale, and pur 
thereto a handfull or two' of Com:vr, and as mach ſalt , and 
theo diftillic ina Limbeck,zand the water is woft precious ro waſh 
ey with. 

Take Celladine, Rue, Chervile, Plantain, AnmPſeg. of each a- 
like andas much Ferrell as of all theireſt, ftampe them all well 
together, then Iet it ſtand two dayes andiwo nights, then ſtrain 
—_ well and annvinc your cycs morning and evening there - 
with. 

Take an cgge, and roft it extream hard, then take the whice 


being very hot, and lap in it as much white Copperas as a ' 


pcaſe, 


and ſo let it nd a | 


= 
LL 
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- or ſmoak goe into the mouth, and it will ſtay any rhume falling 
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peale, and then violently ſtrain it through a fine cloath, then 


put a good drop thereof into the eye, and ir is moſt ſoyc- 
raign. 
ake two drams of prepared Tuflia, of Sandragon one dram, C—_— 

of Sngar a dram, bray them all well together till be excee- eb in the 
ding tmall, then take of powder and blow a little thereof into eyes, 
the eye,and iris ſoveraign, 3 

Take of red roſe leaves, pf Smallage, of Maiden-bair, Eu- A precious 
face, Endive, Succory, red Fennel, Hil-wort,and Cellandine, of mg for 
cach halfa quarter of a poundywaſh them clean, and lay them in —_ 
ſteep in white wine whole day; then diftil chem in an ordinary 
Salt,& the firſt water will be like gold, theſecond like filver, and 
the thicd like balm zany oftheſe is moſt precious for ſore eyes, 
and hath recovered-fight loft for the ſpace of teth years, having 
been uſed but four dayes. | 

Take the leaves of willow, and boil them well in oy], and To make 
therewith, anoint the place where you would have any hair to h8ire to grow 
grow, whether upon head or beard. _ 

Take Treaclc water and hony, boil them together, and wet a Another. 
cloath therein, and lay it were you would have hair to grow, {4 
and it will come (peedily. | 

Take nine or ten eggs and roft them very hard, then put away For a pimpled 
the yolkes ; and bray the whites very ſmall with three or four 2* 754 ſaucy 
ounces of white _— till ic become to perfe& oyntment, ns, 
then with ic anoint the face morning and evening, for the ſpace 
ofa week and more. {OP 


Take the rynd of Hyſop,and boil or burn it, and Jet the futhe ;- ar os en 


from the head. 

Takea pint of running water, and three ſpoonfulls ofhony,and For hoarſneſs 
boylthem together : and skim off the filth, then put thereto one i® *Þ< *broar. 
ounce of ſmall Ray ſins. and ftrain it well through A cloarh, and 

ſo drink it morning andevening. . 

Take Aquavite and falt,and mixe it with ftrong oldale, and *** 2 darge- 
then heecir on the fire, and therewith waſh the ſoles of the fetr #2 ©0ua): 
when you go to bed, 

Take of clean wheat and ofclean barly of cach alike quanticy for «diy 
and put them into a gallon and ls balfof fair water, and boy] ***® 


them 
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them till they they burſt, then ſtrzin ie intoa clean veſſel) and ad 
thereto a quartern of fine Lycoras powder, and two penny worth 
of gumme Arabick, then boyl it over again and ftrain it, and 


| keepitinaſſweet velſel , and drink thereof morning and eye- 
ning, 6 
For the tific k. Take the beſt wort and Tet it ftandtil it be yellow then boyl 


For griefes in - 


The ftobiack, 


% 


For ſpirring of. For ſpitting of 


blood. 


Far vomiting, 


= 


\ 


it, and after let it coole, then put toira licle quantity of Barm 
and Saffron,and ſodrink of ic every morning andevening while 
It laſtethiotherwiſezeitke Hore hopnd wioler leaves,and !ſop, of cach 
a good handful, 'feeth them iti water, and put thereto a liccle 


Sugar, Licoras, and Sugar-candy, after they have boylcd a good - 


'whilezthen ſtrain ivinto ancarthen yefſell, and let the ſick drink 
theredf fix'{poonfullsar atime morning and evening ; or laſt! 
takethe lungs of 2 Fox and hy ic in roſe-water,or boyl it in 
watcr , then take ir out and dry it in ſome'hot place without the 
fan ; then beat it to powder with S#gar-candy, and cate of this 
powder morgingand eveni 

To caſe the pain in the ſtomack, take Endive, Mints, of cacha 


like quantity and'Reep thenr in white winea dayes ſpace 3 then. 


raining and-adding'thereunto a little Cy»amon and Pepper, 
giveicto the {ick perſon to drink, and if youadd theretoa little 
of the powder of Hor ſe-int and Ca/amint, it willcomfort the 
tom; eros ee occaſion ſwift ard good digeſtion. 
lood;whether it ptoceed of inward bruiſes, 0- 
verſtraining, or ſuch like; you ſhall cake ſome pirch, and a little 
SpermaCeti, and mixc it with old Ale. and drink. it, and itwill 
Ray the flux of blood - but if by means of the bruiſe any ourward 
ief remaln ; then you ſhall cake the herb Frokellhemp, and fry- 


Ing it with ſheeps tallow, lay it hot on the grieved place, andit | 


will take away the anguiſh. 

To ſtay the fluxe or vomiting take Formewoos, and ſowr 
bread toſted, of each a Hke quantity.& beat them well in a mor- 
ter:then add tothem as much ofthe juyce of Mintsand the jnyce 
of Plant4ingas will bring it to a thick fave : then fry them all to- 
gether ina frying pan, and'when it is hor, lay it playſterwiſe to 
the mouth of the ftomack ; then let the party Iriok alittle whice 
Wine'and Chervile water mixt together, and then» ſteep ſowr 
waſted breadin very ſtrong vinegar,wrap it ina fine wa and 

let 


| 
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let the fick party ſmell thereto, and ic will ſlay the exccll© 
of yomiting , and both comfort and firengrhen the o- 
mack. is ail» bits 

If you would compel] one to yomit » take half a ſp:onfad! of Tor 0 
Rone crep,and mix it with three ſpoonfu/s cf white wine,and $oye 
'trothe party to drink, andic will make him vomit preſently: 
but do this ſeldome , and to. ftrong bodies , for otherwile it 18 
dangerous. ; 

For the 1/i4ca paſſi take of Polyppdy a1 ounce,ond ftamp itzthen For rhe Ilan 
boyl it with prunes and, violets in ſemne!l water, or Anyiſted w4- paſſo, 
ter;take thereof a good qllantity;then ſtrain ir, and let the party 
every morning and evening drink a good draught thereof. 

If the ſtomack be troubled with wind or other pain » take Additions 
Commine and beat it to-powdr, and mixe with it red Wine, to the diſeaſes 
cad drink itat night, when you go to bed divers nights toge- _ ſto- 
ther. a 
Take Bro:k/ime roots and leaves, and waſh them clean and 7 _ _, 
them in the Sun, ſo dry,that you may make powder there; por the Lliaca 
then take ofthe powder a good quantity, and the like of 7reacie, pallo, 
and put them in a cup with a-pretty quantity of ftrong old 
Ale,andftir them well together And dick thereof firſt afld laſt , 
morning and evening, for the ſpace of three or four dayes; and 
if nced do repuire,uſc the ſame inthe. broaths you do cart, for it 
is very ſoveraign; 

Take Harts-horn ,or [vory beaten to fine powder , and as much por pa'k in 
Cynamon in powder. mixt them with Vinegar, and drink thereot the brerſt. 
tothe quantity of ſeven or eight ſpoonfuls | 

Take the water of Mouſeare, and drink thereof the quantity of The Mother. 
an oynce and a half, or two ouncer, twice or thrice a day: or 0- 
therwiſc take a lictle Nutmeg, a little Cloves, a little Mace, and a 
very lictle G;»g>r, &the flowers of Lavender,beat all unto a fine 
powder, and when the paſſion of the Mother commeccth, take a 
chafingdiſh of good hot coalcs and bend the patient forward 
and caſt of the powder into the chaffingdtth fo as ſhe may receive 
DS. both in at her noſe and mouth, and ir is a preſent Obftru8jons 

SYS of the Liver. 
Againſt obſtrutions in the Liver, take  Anniſceds, Ameos, Bur- | 
ner, Camomilezand the greater Centaury, and boyl them in white 

C 


2 wine 


_——_— 
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| —  winewithalitde honey,and drink it avnry morn and it wil 
| cure the obſtruRions, & cleanſe the Liver all impcrfcRion. 
Againſt the in the heat and wh” 016-7 > of the Livgrs take oy 
ped 5 0 and the meal © in ſceds, and mixc it wi 
Live. honey, the juyce of Warmwoed, _ cake thereof and cat it, 


and it will afſwage the great heat and inflammation of the Li- 
yer,and take away the pimples and redneſs of the tace which pro- 


| ceedeth from the [ſame. - 
For the Pluri- To prevent a Plri/ie a good while beſore ic come, «there is no 
kc, better way than touſe much the exerciſe of ringing,octo ſtretch 


your arms upward,ſo as they may bear the weight of your body, 
&lo to ſwing your body up and down a good Codce fue having 

caught a P/«ri/:c,and feeling the gripes, fticches, & pangs there- 
of,you ſhall preſently cauſe the party to be let blood, and then 
take the herb A/chea or Holyhock and boylit with/inegar and 
Linſeed till it be thick plaifter-wiſe, and then ſpread it _ 
piece of A//omLeather, and lay it to the fide that isgrieved, and 
it will help it. - 

A playſter for Tohelpaſtixch in-the fideor elſewhere, take Doves dang, 

« ſtirch. red Roſe Rs , and: pur them into a bag and quile. it: then 
chrougfly heat it- upon a Chafingdiſh of coals with vinegar in 
a platcer : then lay it upon the pained place as hot may be ſaffe- 
red,and- when it cooleth heat it again. * 

Heat inthe For any extraordinary heat or inflammation in the Liver, 

Liver. take Barberiesand boyl chem in- clarified, whey, and drink them 

| and they will cure it. 

For the con- If you will makea Coraia! for a Conſumption or any other 

Lunption, weakneſs;take a quart of running water, a picce of Mutton, anda 
piece-of//ea/,and par them. with the water into a pot; then take 
of Sorrel,vialetleaves,Spinage;Endive Succory, Sage, Hy {op ,of each 
agood/quant ity; then take Prumes & Raiſins,and put them all to 
the broth, and-ſceth them from a-quart to a pint;then ſtrain the 
yolk of an egge,and a little Saffron thereinto,putcing in Sugars 
whole Mace and-a licttle'whice wine; ſo- ſeeth them a w hilc 
together,and ler the party drink it as warm as may be- X 

To.ſtaunch Toftaunch blood; take the hearb ſhepheards purſe, ( if it may. 

blood, begotten )diftilled at the Apothecaries,and drink an ounce ther- 
of ata time' morning and evening, andit will ſtay any ans 
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of blood naturall or unnatural}, but if you cannot get 4i/ti//ed 
water, then boyl a handfull of the hearb with Cynamon, and a 

little ſugar» in Claret wine, and boyPir from a quarttoapint, 
and drink it as oft as you pleaſe:alſo if you but rub the hearb be- 
tween your hands, you ſhall ſee it will ſoon make the blood re- 
turn. 

For the Ye/low lawndiſe, take two penny worth of the beſt En- 
gliſh Saffr0-,dry it and grind it toexceeding fine powder ; then 
mixe ic with che p42 ofa roſted app*, & give it the diſeaſed party 
to {wallow down in manner cf a p1/, and thus do divers mor- 
nings together, and without doubt ir is the moſt preſent cure 
that-can be for the ſame,as hath been ofcentim es proved, 

For the Te//ow [aundiſc take Pimpernel and Chick-weed, tamp 
them and ftrain them into poſlet ale ; and let the party drink 
thereof morning and evening. 

For the Yellow 7 aundiſe , which is deſeprate, and almoſt paſt 
cure: take ſheeps dung new made, and put it intoa cup of Beer 
or Ale and clofe the cup faſt, and ler ic ſtand ſo all night, and in 
the morning take a draught of the cleareſt of the drink, and give 
it rnto the ſick jou: 

For the 5/achk Javnd:ſe take the herb called penicoyall,and either 


For the yel- 


low laundilc. 


For the black 


boyl it in white Wine , or drink the juyce thereof ſimply by it paundile. 


ſelf,to the quantity of three or four ſpoontull ar atime, and it 
will cure the black Jaundiſe. 


Take of Hyſop, Parſley, and Harts tongue, of cach alike quan- addirions for 
tity,and ſceth them in wort til they be ſoft, then ler it ſtand til the dilcaſes 
it becold, and then drink thereof firſt and laft, morning and ec- vf the liver. 


vening. 

Take Fennel roctes, and parſley rootes of each alike, waſh 
them cleane and pill off the upper bark and caſt away the 
pich within ; then mince them ſmall; then put them to three 
pints of water,and ſet themover the fire;then take figs and ſhred 
them (mall,take Lycoras and break it ſmall, and put them to the 
herbs, and let all boyl very well, then take Sorrell and Ramp in 
and put it to the reſt,and let ic boyl till ſome part be wafted,then 
take a good quantity of hony and put to it and boyle a while, 
then take it from the ice, and clarify it through a ftrainer.into a 


glaſs vellcl, and topir very cloſe ; thengive th; fick to.drinke 
| C 


For waſting 
of the liver, 


3 thereof 
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King of the 


liver, 
To ſtanch 
blood. 


For great 
danger in 
bleeding, 


For a ſtitch, 


A bath for the 
Leprolic, 


fies 
«2? 


Paine in the 
Spleen. 


Pain in the 
Liver. 


For fatneſſe 
' and ſhort 


thereof morning and evening. 

Take the ſtalk of Saint Mary Grlich and burn it,or lay itup- 
on a hot tyle tone uncill it bevery dry , and then beat ir into 
powder,and rubthe fore therewith untill it be whole. 

Take wool in the Walkmilt that commcth from the cloth 
and flyeth about like Dun, and beat ir into powder; thentake 
thereof and mixe it with the white of an egge and wheat flowre, 
and ftamp them together: then lay ic on a linnen- Cloth or Line, 
and apply it to the b'ceding place,and it wil! ftanch it. 

If a man bleed and have no preſent help, it the wound be on 
the foor,bind him about the ankle if in the legs, bind him about 
the knee; if it be cn the hand,bind him about the wriſt ; if it be 
onthe arm , bind him about the brawn of the ar, with a good 
liſ,and the blood will preſently ftanch. 

Take good flore of Civamon grated, and put it into poſſet ale 
uy hot and drink it,and its a preſent cure. 

akea gallon of running water ; and put to it as much ſalt as 
wil make the water as ſalt as the Sea water,then boyl ira good 
while,and bath the leggs therein as hot as may b= ſuffered. 


For the Drop- For the Drophie, take _ caſtin, Fennel, Afﬀoai!, dark Wal- 


wort, Lupins and #ormwood, of each a haudful, and boyl them in 
a gallon of white Wine untill a fourth part be conſumed : then 
ſtrain end drink it morning and evening half a pint thercof, 
and it will cure the Dropſic ; but ycu muſt be carcfull that you 
take not Daffod.l! for Aﬀod!/. 

For pain inthe Spleen,take Agr caſtns, Agrimony, Aniſceds, 
Centaury the great, and Wormmwood, of each a handiull, and boyl 
them in a gallon of white wine,then ſtrain it, and let the patient 
drink divers mornings together halfa pint thereof ; and at his 
uſuall meals let him neither drink Ale, Beer, nor Wine,but ſuch 
as hath had the hearb 7 am1ari%h, Rteeped'/in the ſame, or for want 
ofthe hearbylet him drink out of the cup made of. 7 amrish wood: 
and he ſhall ind remedy. 

For any pain in the fide, take #gwort and red'Save, and dry 
them between two tile ſtones, and then put it in a bag,, and lay ic 
to your fide as hotas can be indur'd. 

o help him that is exceeding fat, purſie,. and ſhort breathed: 


| take hony clarified,and bread unleavencd,.and make toafts -_ 
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and dip the toafts/in the clarified. honey, and cat this divers mor- 

' nings wich your meat, 

\  Takealumpofiron or ſteel and heat it red hot, and quench Additions 
it in Winc,and then give the wine to the lick parcyto drink, Tothe diſcs. 

Take Fennell ſeeds and the roots,boyl them in water , and af- wy ww the 

teritis cleanſed put to ic honzy,and give the party to drink; Ker dowal 
then ſecth the hearb in Oyl and Wine together, and plaiſter-wiſe of the Glow, 
apply it to the fide. | 

Make a playſter of //ormweod boyled in Oyle, or make an Diſcaſes of 
oyntment of bo juyce of Wormwordgof Vinegar, Armon'ac, Wax , the hearr. 
and Oy/\,mixed and melted together, and anvint the fide there- 
with,eicher in the 5unor before the fire. 

Take the powder of Galingal, and mixeit with the juyce of 
Farrage,and let the offended.party drinke it with ſweet wine. ue puta 

Take Roſemary% Sage,of each an handfull,& ſeth the in white x, 5 
Wine or ſtrong Alc,and then let the patient drink itlukewarm. fictnefle. 

Take the juyce of Fennell mixe with honey and fſeeth them For fatneſſe 
together till it be hard,and then eat it evening and morning,and 2Þ9ut the 
it will con ſume the fatneſſe. hearr, 

For the #ind Col/ich, which is a diſeaſe boch generall and ; 
cruell, there be a world of remedics. yet none more approved G_— _ 
than this which I will repeat: you ſhall takea Nurmes ſound and ©@ © 
large,and divide it equally into four quarters : the firſt morning 
aſſoon as you ſhall riſe, eat a quarter thereof ; rhe ſecond mor- 
ning two quarters and the third eat three quarters, & the fourth 
morning cat a whole Nutmeg & fo having made your ftomack 
& taſt familiar therewich,eat eyery morning whilſt the Co//ick of- 
fendeth you a whole N*tmeg dry without any compoſition, and 
faſt cver an hour at leaſt after it, and you ſhall finde a moſt un- 
ſpeakable profit which will arile from the fame. 

For the wind collick, take a good handfull of clean wheat The wind 
meal as it commeth from the Mil, and two eggs,and a little <%!*- 
wine-vinegar, and alittle Aqnavire, and mingle them together 
cold, and makea cake; ofit, and bake itona gridyron with a 
ſoft fire,and curn itofrenand tend it with blaſting of Aquavitz 
with a feather; then Jay it ſomewhat higher chen the pain is, ra- 
ther than lower. 

For the Lack or extreme —_ of the belly, take the feeds For the Lack. 
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For the boo» 
dy flux, 


To tay a lask, 


For the flux, 


For the. worſt 
Flux, 


For coſtive- 
neſs. 


of the #o2d-r0ſe, or Bryer-roſe, beat it to powder, and mixe a 
dram thereof with an ounce of the conſerve of 5!oes, and cat ir, 
and it will in a ſhort ſpace bind and make the belly hard. 

For the bloody-fluxe, take a quart of red wine, and boyl 
therein a handfull of /hepheards purſe, till the heard be very ſott: 
then ſtrain ir &adde thereto a quarter of an ounce of Cynamon, 
and-as much of dryed- Tanners bark taken from the ouze, and 
both beaten to fine powder ; then give the party halfa pint ther» 
of to drink morning and evening, it being made very warm,and 
it will cure him. | 

To ftay a ſore Las\, take Plantamewater and  Cynamon: finely 
beaten and the flowers of Pomgranates, and boyl them well to- 
gether; then take Sugar the yolk of an egge and make a caudle 
of ir, and give the grieved party it. 

For the Flux ub Stags pizzell dryedand grated, and give ic 
inany drink,cither in Beer,Ale,or Winc,and it is moſt ſoveraign 
for any Flux whatſoever. So is the jaw bones of a Pike, the teeth 
and all dryed and beaten to powder,and ſo given the party Jiſcz- 
ſed in any drink whatſoever. 

To cure th: worſt bloody Eluxe that may be, take a-quart of 
red wine,and a ſpoonfull of Commin ſeed, boyl them roge ther un- 
til half be conſumed; then: take Knorgraſs and Shepheards purſe, 
and Plainrain, and ſtamp them ſeverall, and then ſtrain them and 
take of che juyce of each of them a good ſpoonflul and pur them 
to the wine,and fo ſeeth them again a little : then drink it luke- 
warm, halfovernight.and half the next morning; & if it fall out 
to be in Winter, fo that you cannot get the herbs, then take the 
water ofthe herbs diftilfed, of each three ſpoontulls, and ule 
it as before. 

For extream coftiveneſs, or binding in the body, ſoas a man: 
cannot avoid his cxcrements, take Anniſeeds, : Fennigreek, Lin- 
ſeeds, and the Powder of Piony : of cach half an ounce, and boyl 
them in a quart of white wine, and drink a good draught therof, 
andit will make a man goe to the ſtovle orderly and art: great: 
eaſe.” | | I! 

"For wormes in the belHy, either of child or many take Aloes 
Cicotring, as much as a half hazcll Nut,& wrap it inthe pap of 


a roaſted Apple, and fo ler the offended party ſwallow ic in the 
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manner ofa pill faſting in the morning, or clſe mixe it with 

three or four ſpoontulls of Muscadine , and fo let the pariy 

drink, it , an4 it isa preſent cure, Bur if the child be cither ſo. 

young or the man ſo weak with fickneſs, that you dare not 
adminifter any thing inwardly, then you ſhall difſolve your 

Aloes in the oyl of Savine, making ir ſalve-like thick,then plat 

fter-wiſe ſpread it upon ſheeps leather , and lay it upon the na- 

vil and mouth of the Scomack of the grieved party, and ic will 

give him caſe; ſo will alſo unſer leeks ci opt ſmall and fryed 

with ſweet butter, and thenina linnen bag apply it hot to the 

navill of the grieved party, 

Take a quart of red wine, and put to it three yolks of eggs, Additions 

and a penniworth of long-Pepper and grains, -and boyle ir well, To the diſca- 
and drink it as hot as can be ſuffered: or otherwilc, take an ounce {<5 9* the belly - 


of the inward bark of an oak,and a penny worth of long Pappe r- -— the grea- 


and boyl them in a pint and betterof new Milk, and - drink it rg Lax. 
hor firſt and laſt morning and evening. 

Takean egg, and makealittle hole in the top, and put out For the bloo- 
the white, then fill ic up againe with Aqravireyttirring the egg dy flux. 
and Aquav.tetill it be hard,then let the party eat the egg and it 
will cure him, or otherwiſe take a pint w Aa wine and nine 
yolks of eggs, and twenty pepper coins {mall beaten, - let them 
ſeeth untill they be thick, then rake it off, and-give the- diseaſed-* 
party ro eatnineſpoonfulls morning and evening. - 

Take of Ke and Bzersa like quantity, bruiſe them,and take For an eaſic 
the juyce, mixe it with clarified hony, and b5yl it in red wine, **** 
anddrink it warm firſt and laſt morning and cvening. 

Take Mercary, Cir k toyl, and A1a1llowes, and when you make 
potrage or broth wich other -hearbs; let thele hearbs before na- is A ; 
med have moſt ſtrength in the portage, and eating thereoh, ir _ _ ——_ 
will give you two ſtooles and no more. | 
Take two ſpoonfull of the-jnyce of Ivie leaves, and drink 
it three times a day,and it will difolve the hardneſs. For hardneſs 

Take thebark ofthe roots of the Elder tree, and ſtamp it dnp F 
and mixe it with old ale, and drink thereof a good heart A ainſt co- 
draught. T iv ceneſs,'? - 
as the crummes of white bread 'and Rteep it in Milk with: 

om, and add Sugar unto it and catit, and it will open the ©97,** wind: 
belly. Takes Wick, 
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For the rup- 
ture, 


For the ſtone. 
.. Another, 


The collick 
and ſtone, 


Another. 


Take the Kernels of three Peach ſtones, and bruiſe them, (e. 
ven cornes ofcaſe pepper, and fliced ginger a greater quan- 
tity than of the pepper,pound all together groſly, and pur it into 
a ſpoonfull of ſack(which is beft,)or elſe whice Wine, or ſtrong 

c, and drink ic off ina great ſpoon, then faſt two hours after, 
& walk up & down if you can;if otherwiſe, keep your ſelf warm 
and beware. 

Take of Dufies, Crmfrey,Polyprdy of the Oak, and Avens, of 
each halfa handfull, two roots of Oſ-m2d, boyl thcm in ftrong 
Ale and honey, aud drink thercof morning, noon. and 
night, and it will heal any reaſonable rupture, Or otherwiſe 
take of Sma//age, Comfrey, Serwel!, Polypody, that grows on the 
ground like fearn, 4aiſies and mores,of each a like,ſtamp them ve- 
ry ſmall, and boil them well in Ba» , untill it be thick like a 
poultis,and ſo keep it in a cloſe veſſell, and when you have occa- 
tion to uſe it, make it as hot as the party can ſuffer it,and lay it 
to the place grieved, then with a truſſc,trufſe him up cloſe, ler 
him bc wal. + for ſtraining of himſelf, and in a few dayes 
it will knit: during which cure, give him to drink a draught of 
red wine, and put therein a good quantity of che flower of fet- 
ches, finely boulted, ſtirring ie well together , and then faſt an 
hoar after, 

For the violent pain of the ſtone, make a poſſet of milk and 
ſack, then take off thecurd, and puta handfull of Cammill 
flower into the drink, then pur itinto a pewter pot and let it 
ſtand upon hot embers, ſo that it may diſſolve : and then drinks 
it as occaſion ſhall ſerve. Otherwiſe for this gricf,take the ſtone 
ofan Ox gall,and dry it in an oven, then beat it to powder, and 
take of the quantity of a-hazzll nut, with a draught. of good Ale 
or white wine. 

For the Collick and ſtone, take hawthorn berrics, the ber- 
ries of (weet briars, and aſhen keyes,ard dry them every one ſeve- 
rally untill you make them into powder,then put a licle quanti- 
ty of every one of them together,then if you think good, put to it 
the powder of Licoras and Arniſceds , to the intent the party may 
the better take it, then put inaquantity of this powder ina 
draught of white wine, and drink it faſting. Otherwiſe you may 
take Smallage-ſeed, Parſley, Lovage, Saxifrage, and broomſeed, E 
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each one ot them a little quantity, beat them into a powder,and 
when you fecl a fic of cither of the diſeaſes, cat of this powder 
a ſpoonfull at a time cicher in potcage, or elſein the broth of a 
chicken,and ſo faſt ewo or three hours after. 

To makea powder for the collick and tone, take ferne!!, , ,guier for 
parſley -ſeed, an. ſeed, and caraway ſeed, of each the weight of fix the collick 
pence,of grame/ ſeed, ſaxifrage ſeed; the roots of Flipendula and and fone. 
Licoras,of each the weight of twelve pence,of ga/mgalyſpikerara, 
and Cinamo, of each the weight of cight pence, of Sera the 
we ght of 17, [hillings good weight, beat * an all co powder 
and ſearſe ir, which will weigh in all 25 ſhillings and 6 pence 
This powder isto be given in white wine & ſugar in the morn- 
ing fafting, and ſo to continue faſting two hours after ; and to 
take of it at one time the weight of tenne pence, ortwelve 

ence. 
; Other Phyſicians for the ſtone takea quart of Rheniſh or Another? 
white wine, and two lemons, and pare the upper rind thin, and 
flice them into the wine,and azmuch white ſoap-asthe weight of 
a groat, and boil them toa pint, and pur thereto ſugar accor- 
ding toy our diſcretion and1o drink it, keeping your ſelf warm 
in your bed,and lyingupon your back. 

or the ſtone inthe reynes,take Amos, Camomill Maiden-bair, Fox the fone 

Sparrowtengue, and Plilipendzla, each alik quantity, dry it in an in the reins. 
oven , and then beatitto powder,-and every morning drink 
ha/fa ſpoon:ull thereof with a good draught of whice wine, and 
it will help. 

For the ſtone inthe bladder, take a radifh-root and flit it For the ftone 
crols twice, then pur it intoa pint of white wine and ftop the inthe bladder 
velſc]] exceeding cloſe : then let it ſtand all one night, the 
next morning drink it off faſting, and thus do divers mornings 
together, and it will help. 

For the ſtone in the bladder,take the kernels of ſloes, and dry A powder for 
them on atile tone, then bzat them to powder, then take the *b* Rong ip- , 
roots of Alexander, par ſly, pellitory, and ho! ock, of every of their the ViagagTi 
roots a like quantity, and' ſeeth them all in white wine, or 
elſe in the broth ofa young chicken : then firain them into a 
clean veſſell, and when you drink of it,put imo it halfa oon- 
full of the powder of floe kernels- Alſo if you tako the oyl of 
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Scorpion,it is very good to anoint the members, and the tender 
parts of the belly againſt the bladder. 
A bath for the To make a bath for the ſtone, take 14/lows, ho/ihock and /illy 
None, roots;and /inſeed,Pellitory of the wall,and ſecth them in the broth 
of a ſheeps head, and bathe the reines of the back therewith of- 
tentimes,for it wil open the ſtraitnefle of the water conduits,that 
the ſtone may have iſſue andaſſwage the pain, and bring out the 
gravell with the urine : but yer in more cffe&t, when a plaiſter is 
made and laid upon the reines and belly immediatly after the 
bathing, 
To make a water for the ſtone,take a gallon of new milk of 
a red Cow, and put therein a handfull of Pe/:ro7 y of the wall 
and a handfull of wild time; anda handfull of Saxifrage,' anda 
handfull of par/ly, and two or three radiſh rootes ſliced, and a 
quantity of phi//pendz/z roots; let them lic inthe milk a night, 
and in the morning put the milk with the hearbs into a ſtill, and 
diſtil them with a moderate fire of charcoal or ſuch like - then 
when you are to uſe the water, take a draught of Rheniſh wine 
or white wine, and put into it five ſpoonfuls of the diftilled wa- 
ter, anda little nurmeg and ſugar ſliced, and then drink of it, 
the next day meddle not with it, but the third day doe as 
as you did ihe firft day, and fo every other day for a weekes 


A water for 
'the None. 


” ſpace, 

Difficulty of , For the difficulty of Urin, or hardneſs to make water, take 

——_— Smallage, Di!l, Anniſeeds, and Burnet,of each a like quantity, and 
dry them and beat them to fine powder and drink halt a ſpoon- 

. ful thereof, with a good draught of white wine. 

For hor UtIn®  1f the urine be hot and burning, the party ſhall riſe every 
morning to goto drink a good draught of new milk and ſugar 
mixt together, and by all means to abſtain from Beer that is old 
hard and tart,and from all meats and ſawces which are ſowr and 

"wy. ſharp. 

Forthe jan. For the ſtrapgullion,take Saxif/age, Po/ypody of the Oak ; the 

gullptr;”* - root of. beanes, and a quantity of K4a/i”s, of every cone three 

handfull or more, and then two gallons cf good wine, or clfe 

wine lecs, and pur it intoa Serpentary, and make thereof a 

good quanticy, and give the fick todrink morning and even- 


ing aſpoonfull at once. | . 
or 
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For. them that cannot huld their water in tbenighr time Tor'piſing in 
take Kids hoof, and dry it,and beat it into powder, and give ix Þcd. 
to the patient to drink,either in becrorale four or five times 
over. it) 

For the rupture or: burſenneſs in men; take Comfrey and Fer- For the rup- 
neoſmound, and beat them togerher, and yellow wax, and ture. 

Dears ſuer,untill it come unto a ſalve, and then apply it unto 

the broken place and ir will knic itzalſo ic ſhall begood for the 

the party to take (®@-phry roots, &roft them in hot embersas you 

roſt wardens, and let the party cat them: forthey are very ſove- 

raign for th2 rupture;eſpecially being eaten in a morning fa- 

fingz and by all means leg kim wear a ſtrong cruffe till itbe 

wholc. 

Take Goars clawes and burn them in a new earthen pot to Auditions to 
powder,then pur ofthe powder into broth or pottage, and car the dilcaſes of 
it therein: or otherwiſe take Rue, Parſtey, and Gromwel!, and the reins:and 
ſtamp them together,and mixc it with wine and drink it, bladder. 

Take A onus caſtus and Caſtoreum, and ſecth them together in ur bins its 
wine,and drink thereof; alſo ſeth them in vinegar, and lap it [5.0 hold 
hot about the privy parts and it will hclp. his water. 

Take Malmeſey and butter, and warm it, and waſh the reins por the Go-. 
of the back, whereupon you find pain, theneake oyl of Mace norea or ſhed 
and anoint the back therewith, ding of ſced, 

Firft waſh the reines of the back wkh-warm white wine, then For weaknefſc 
annoint a!l the back with the- oyatment called Perfluane- in the back, 
io 


Take a leg of beef, a handfull of Fenxe/ roots, a handfull of For hear in 
Par ſly roots, two roots of Comphry,one pound of Kai/ins of the = —_—_ 
Syn, a pound of damask Prun , andaquarterof a pound of yjqu ana 
ates pur all theſe together, & boyl-chem very ſoft with fix leaves frengrhning 
of neep,fix leaves of c/ary,twelve leaves: of birtauy of the wood, and of the back. 
alittle harrs :ongue: when-chey:arc ſod very ſoft, take them -into 
the ſame broth again. with a quart of ſack, and a penniworth of 
large mace,and of this drink at your pleaſure. 

For - the Hemeroides, which is a troubleſome and ſor: gricf, For the heme- 
take of Dill, Do g -fennell, and Pellitory of Spain, of each Phe roids, 
handful] , and bear it in a morter with Sheeps ſac: and black 
2ope; till it come roa ſalve, and then playſter-wiſe apply ir to 

the 


— 
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:  Forthepiles Forthe Pil&"6r Hemerroides, take half a pine of ale, anda 

| or hemeroids, 9554 agantity'bf prpper,and a3 much allom as a Walnut ; boyl 

all this rogether cill it be as thick as birdlime or thicker; this 

©  donetakethe juyce of White'violers, cocky ce of Huuſleck, 

and when ic is Snot &o14; 'Put in the Juyce Ind ſtrain them al- 

together, and with rhis oyntment anoint the ſore place twice 

a day; Otherwiſe for this griet,take Lead and grate it ſmall, and 

lay it upon the fdte: or Elſe take muſcles Uryed and beat to 
powder,and tay it on the fores. 

Forthe falling Tf a 'thans fundatnent fall down through ſome cold taken, 

of the funda- gr other cauſe, let it be forwith put ap again: then take the 

—_— powder of Town creſſe dryed,and trew ir gently upon the fun- 

\....  dament,and anoint the reins ofthe back with honey, #nd then 

Additions ro about'it fitcw the powdcr of Crmmin and Calaſine mixt toge- 
_- CE of ther;and caſe will come thereby. 


;S Take a great handfall of »p;»s, and bruiſe them between 
He heme. Your hands, till irbe like aſalve, and then lay them upon a 
rods. _Cloath,and bind thetn faſt to the Fundament. 
For the green To help the, green ſickneſs,take a pottle of whice wine and a 
ſickneſs, handfull of Roſemary, ahandfull of Wormmood, an ounce of 
| . Cards ts Benedifts fecd,and a dram of C loves ; all theſe muſt be 
put into the white wine in a jug, and covercd very cloſe,and let- 
ic ſteep a day anda night before the party drink of it, then let her 
drink of icevery morning,and two hoyres before ſupper : and 
ſo take it for a fortnight and let her ſtir as much as ſhe can, the 
more the better,and'as carly as ſhe can, O:herewiſe for! this fick- 
neſs, take Hyſop, Fennell, Peny-roya/, of theſetbree one good 
handfull, take two ounces of crrrants, ſeeth theſe in a pint of 
fair water to a hal then ſtrain the heibs from the liquor and puc 
thereto two ounces of fine ſugar, and two ſpoonfuls of white 
wine vinegar, ler the party drinke every morning foure ſpoon- 
fuls thereot.and walk upon it. 
"Ts; PEI To increaſe wamans milk, you ſhall boyl in ſtrong pofſet ale 
To encreaſe pood ftore of Coleworts, and cauſe her to drink every meal of the 
| womans milk. {amezalfo if ſhe uſe to cat boyled Co/eworts with her meat, ic will 
wonderfully increaſe her milk. 
To'dry up womans milk, take red fage, and having ſtawpr 
It 
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ic and trained he juyce from thi FOR adderhercunto as much Todry up 
wine vinegar, and (tir then welf tope e 

flar diſh, over a fe w coales, ſtery therein a ſh2er of brown Piper, 

then making a hole inthe midſt thereof for the nipple Rh 

bre| to goe rough cover all thebreſt over with the paper and 

remove it as occaſion ſhall ſerye, but be very caretull ic be ſaid 

very hat ©. Some are of © ipz0n, Barfor a woman to wpſkher 

brealfis upan ihe arch, will cauſe her to dry: but Treferr it to 


triall, 
'Tohelp womens ſore breaſtr, when they are ſwelled, grelſe x putris for 
inflamed, take violct leayes and cot them ſmall, and ie ſore breaſfs 


in milk .or rynning water with wheat bran, or wheat bread in wymen. 
crurm«s, then Jay it to the ſore, as hot ae the party can indure 

If a-woman have a ſtrong and hard labour take four ſpoon- x EE 
fulls of another womans milk, and give it the man to child dexing, 
drink in ther labour, and ſhe ſhall be dclivergd \Þreſenc- w 


ly. ' 
F If a women by miſchance have her child dead within her, Chila dead is 
ſhe ſhall take ,Djrtanger, Felwort, Penyroyall, and, amp them, the womb, 
and'take of each a ſpyonfull of, the jayee, and mixe ic with 
old wine, \and-give her to drink, and ſhe ſhall ſoon be delive- 
red without danger. | 
To-make awoman to concejve,let her either drink 1s g:yort aprneſie to 
fceped in wine, z, or:clſe. the powger thereof mixed with wine, conceive. , 
-aifhall beſt pleaſe her taft. og 7 
Take the powder. of Corral finely ground, and eat icina Additions ro + 
rearcgge,and it will ftay the flux. womens infir- 
Againſt womens termes, , make, a peſſary of the juyce of 51"e*e. 
Mugwort, or the ,water. that jt .is, ſodden in, and apply it, but arty nt 
if ie be for the flux. of che flowres,. take the juyce ot Plalea'n Boot. 
anddrink it in red wine. 6 4x, 
Take a Fomentation made of the water wherein the leaves Againſt the 
and flowres of 7w/on is ſoddan, to drink vp the ſuperflaitics flowres, 
of the nidtrix2 itclenſeth the enterance, but this herb would $25"be.m4 
'be gatheredin, harveſt x; if the. woman have ain in the Ma- Fa 
erix, ſet on the! firc,, water that Ampmur peck bark ſodden in, 
and of the: decoftion make.a pefiay,, and it will glve ow 
ake 
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Ageeral © Take wo of three eggrqat they mult be neither roſtnor 
= ie ; rn bee bomks | Wrces that Salt never came 
and fup them off ; and cat apiece of 


child-bcd. in,aud into the cs 
brown co themeand det a draught of ſmall Alc. 


- Todcliverthe Take the root of 4riſtolochia rotunda,.and boyle it in wine 
d birth, and op meks a fomentation thereof, and it helps. 
-— "——_— Take the buds and render crops of Briony, and boyl them 
©, : 
In broath or portage, and let the woman eat thercof, it is ſove- 
that is new T4I1gn. 
brought i "Take Mugmort, Motherwore, and Mints, the quantity of a 
ow and handtull inall, ſceth them together in a pint of malmſey , and 
woourth 'give her todrink thereoftwo or three ſpoonfuls at atime, and 
it will a her ſwooning., 
Take Henbave ftamped and mixt with vinegar, and apply it 
| playfieryiſe over all the forehead, and it will —_— 
| For fore brefts .. * | Sage, Smellage Mallowes, & plantain, of each an - 
full, roi A all Sl in a RR then unto them 
catmeal and milk, arid ſpread it on a fine linnen cloth an 
inch thick, and lay it to the breaft or breafts : or otherwiſe,take 
white bread leaven and ſtrain it with cream, and put thereto 
ewo or three yolkes of eggs,ſallet oy!, or oyl of Roſes, and put 


it upon a ſoft fire til ic be warme, and ſo apply it to the. 


breaft. 

For mo:phew For Morphew, whether it be white or black, take of the 

of both kinds. Licharge of gold a dram, of unwrought brimftone two drams, 
beat them into fine powder, then take of the oyl of Roſes and 
Swines greaſe, of each alike quantity, and grind them 'alto- 
gether with half a dram of champhire and a little vinegar, and 
anoint the ſame therwith morning and evening. 

Tobreed hair. Tobreed hair, take Southernwood and burn it to aſbes and 
mixe it with common oyl, then anoint the bald place there- 
with morning and evening, and it will brecd hair exceeding- 


ly. ad 

For the gout. "F or the Gout, take Ariſtol:chia rotunda, Althea, Bettony, 
and the roots of wild Neep, and the rootcs of the wild dock cur 
in pieces after the upper rind is taken away, 'of 'cach alike 
quantity, boyl them all in running water till they be ſofr and 


thick : then ſtamp thetn'in a morter as 'ſmall as may be,' and 
| put 
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© thereto a little quantity of chimney ſoot; and a pint cf new 
milk ofa Cow which is all of one intire colour, arid as much of 
the urine ofa man that is fiſting, and having ftirred them all 
well rogecher, boyle them once: again on the fire, then as hot as 
the party can ſuffer it apply itt o the grieved place,and ic will 
give him caſe, 

For.che Sc:atica, take of muſtard ſeed a good handfull, and as For the Fcia- 
much of white hony, and as much weight of figs, and crummes tica, 
of white bread halte ſo much, then with ſtrong vinegar beat ic 
ih a morter til it come unto a ſalve; then apply it unto the grie- 
ved place,and it will give the grieved party caſe, ſo will alſoa 
plaiſter of Oxicr0r:m, if it be continually warm upon the ſame, 

To help. all manner of iwelling or aches in what part ofthe For any pain 
body. ſoever it be, or ſinging cf any venomous beaſt, as Addey or ſwelling or 
Snakc,or luch likegtake Hore-honnd,Smallage, Porrers (mal 11a!- ſtinging of 
lows, and wild Tanſey of each alike quantity, and bruiſe them _ ; 
or cat them ſmall : then ſeech them altogether ina pan with | 
milk, 94:»eal, and as much Sheeps ſuct, or Dearcs ſuet as a Hens 
eggc,and ler it boyl cill ic be a thick plaiſter, then lay it upon a 
blew wollen cloatb, and- lay ic to the gricfe as hot as one can 
ſuffcr it. | 

For any ſwelling in the legges or feet,take a good handfull of For ſwellings 

water Creſſes,and (hread them ſmall, and put them inan earth- in the }cgs or 
en pot : and put thereto thick Wine Lees,and wheat bran , and *<*: 
Shceps ſuct, of each of them a like quantity, andlct them boyl 
togecher until they be thick;then take alinnen cloth, and bind 
it about the ſore and ſwelling, as hot as the party grieved can 
indure it and let ic remain on a whole night and a . = withous 
any _— and when you take it away, lay to it a fre(h plai- 
ſter,hotzas before, and it will take away both the pain and (wel- 
ling. Other Chirurgions for this griet take hony and beer and 
beat them together,and therewith bathe the ſwelling morning 
and evening. 

To waſh any fore or [Hcer,take running water.and Bo/earmo- A water ty 
riack and Camphire and boyl them together, andwlip in a cloth walb a fore 
and lay it to the ſore as hot as may be indured ; alſo Plantain 
water is good to kill the heat of any Tore : or if you take Wgod- 
bine leaves, and bruiſe them 2 it will hcal a ſore ; gr _ 

| wal 
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waſh a ſore with verjuyce, that hath been burne or ſcalded,it is a 
; a preſent reniedy. 

A pulris for a There be divers others which for this gricf take the green of 
ky Gooſe dung and boyl it in freſh butrer, then ſtrain it very clean 
and ufe it. And Saller oy/ and Snow water beaten together will 

cure any ſcald or burning. 
To cure afiy old fore how grievous foever it be, take of new 
For any #14 milk three quarts, and a good handfull-of P/a#t4i»,and let it boyl 
lore. till a pint be conſumed : then add three ounces of #//om made in 
powder,and an ounce and a half of white S#garcany powdered, 
Alfo then let ic boyl a lictle til it have a Curd, then ſtrain ir; with 
this warm,waſh theLlcer and all the members about it: then dry 
it,and lay upon the Ulcer Znguenrum Raſilicon ſpread on lint & 
your 4#3;x;«52 playſter over it,for this ftrenygthneth & killeth the 
itch:but if you find this is hot ſharp enough, then take of milk 
a quart, a/l,z in powder two ounces, vinegar a ſpoonful|; when 
the milk doth ſecth, put in the allom and vinegat,then-rake off 
the curd and uſe the reſt as was before-ſaid , and it will cure 


{8 

For any. ſcabs por ſcabs or itch;take u»gwentum Popiulion, and therewith an- 

or irch, , 4 Lo. 
noint the party and it will help ; bur if it be more ſtrong and 
rank;take an ounce of Nerve oy, & three mer jugak of quick- 
ſilver, and beat and work them togerher, uricill you fee-rhar af- 
ſuredly the quick filver is killed{chen Tet the party anoint there- 
With the palms of his hatids the boughs at his cIbowes, his arth- 
pits and hams,and it will cure all his body, 

For the Iepro- Tocae the leprofie take the juyce of Colworts , and mixe it 

kie, with A!/om and ſtrong ale , and arinvint the Leper therewith 
ent mi: evening, and it will clenſe him wonderfully, eſpe- 
cially if he be purged firſt, and have ſome part of his corrupt 
blood taken away. 

hou _ away To take away either pimples from the face, 'or any other 

wok rin part ofthe body, take virgin wax and Sperma ceti, of rath alike 
quantity,.and boy them together anddipina fine linnen cloth, 
andas it cooles dipit iwel of both fides,then lay upon: ir another 
fair cloath upon a taÞſc aid then fold up a cloath in your hands 
and all to flight ic with the cloath, x eb take a5 much as will 
cover the gricved place. ” 
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If any man have his privy pars burner, take the aſhes of a Privie parts 
fine linnca cloath in good quantiry, and pur ic into the forme r burut, 
oy! of cgs, and anoint the ſore member therewith, and it will 
cure it. 

For any burning take fix new layd Bs and roaft them ve- pr auy bur- 
ry hard, and cake out the yo!kes thereot and put them into an nine, 
earg hen pot,and ſer it over the fire on hot embers,and then whilſt 
the eggs look black, ſtir them with a ſlice untill they come to an 
oyl ,which oyl cake, clarifie, and put it into a glaſs by ic ſelf, 
and therewith anoint the burning and it will cure 
it» 

For any ſcalding with hot water,oyl or otherwiſe, take good Fr 2vy fcals 
cream, and ſer it onthe fire, and put it into the green which ©8' 
growes on a ftone-wall take alſo yarrow, the green of elder bark 
and fire graſs, and chop them ſmall, then put them into the 
cream, and tir it well till it come to an oyl ſalve, then ftrain ic 
and anoint the fore with ir. 

To dry up any ſore, take Smal'age ,Ground/il/, wild mallowes, A pultizts 
and vicl:t /eaves: chop them ſmall and boyl them in milk wich 4 © {orcs 
bruiſed Oatmeal and {heeps ſuer, and ſo apply ittotheſorc. 

To cat away dead fleſh, take Srwbblewort, and fold itup in a To cataway 
red dock leaf,or re4 wore leaf, and ſo roſt it in thehotembers ©*** f*® 
and ſo lay it to the ſore, and it will fret away all the dead fleſh: 
or otherwiſe, if you ftrew upon theſore a little Precipitate, it 
will cat away dcad fleſh. 

To makea water to heal all manner of wounds, you ſhall * water to 
take #ph worts flowers, leaves, and roots and in March or A- heal wounds, 
pri, when the flowers arc ac the beſt, diftil ir, then with char 
watcr,bathe the wound, and lay a linnen cloath well therewich in 
the wound and it will heal ic. 

To heal any'wound or cut in any fleſh or part of the body, To heal any 
Firſt if it be fic to be ftiche, ſich itup, and then take Yu guen- wouns, 
tum aurum, and Jay it upon apleagant of lint as big as the 
wound , and thenover it lapa d:mini»n plaifter made of Sallet 
oylandred lad, and fo drefs itar leaſt oncein four and twens 
ty houres: -but ific be a bollow wound,as ſom: Thruſt in the 
body or other members, then you ſhall rake Ba '[amun cephalicum, 
and warmingit on a chafing _ of coales, dip the tent cherin 
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and fo: put it inco the wound, then lay your plaiſter © 
d minizm overit,and do thus at-lcaſt once a day untill-it be 
whole; 

For Fnews'cur Ifa mans finews bz cut or ſhrunk, he ſhall go to the root of 
er. ſhrunk, the wild eep, which is like woodbine , and make a holein the 
midſt of the root,thcn cover ic well again thatno air go out nor 
in, nor other moyſture; thus let it abide a day and a night, then 
go and open it, and you ſhall find therein a certain liquor; then 
take out the liquor and put it into a clean glafſe, and do thus e- 
very day whild you find any moyſture in the hole;and this muſt 
onely b:done in the months of Apr:/ and ay: then anoint the 
ſore therewith againſt the fire, then wet a linnen cloath in the 
ſame liquor, and lap it about the fore, and the vertue will ſoon 
be perceived. 

To break any Impoſtame, and to ripen it,onely take the 
green Melilot plaiſter , and lay ir thereunto; and it is ſuffici- 
cnt. 

Two generall Take Plantain water, or Sallet oz] and running water beaten 
potent together, and therewith anoint the ſore with a feather, till the 
enter. firebe taken out, then take the white of cggs, and beat them to 
nings and oOyl;which done,takea hare skinne and clip the hare into the oy], 
ſcald.ngs. and make it as thick as you may ſpread it upon a fine linnen 
For burning <cloath, and ſo lay ict upon the fore, and remove it not, untill it 
_—— be whole, and if any riſe up of ic ſeit, clip ita way with your 
Liquoror fhears, and if it be not perfealy whole, then take alittle of the 
Gunpowder . oyntment and lay it unto the ſame place again: otherwiſe take 
h halfa buſhel! cf Glovers ſhreads of all ſorts, and ſo much of 
running water as ſhail be thought convenient to ſeeth them, and 
put thereto a quarter of a pound of Barrowes greaſe, and then 
take half a buſhel of the doune of Cats 'tailes; and boyl them 
altogether,continually ſtirring ther, until = be ſodden, that 
they may be ſtrained] into an carthen pot or glafſe, and with it 
anoint = _ Mea PP DI 1 
; Or elſe take C aprifo/ium,Mouſ-eare, groundelvy,a ensdun 
eeeatdineS * thereddeft or the yelloweſt; and fry them with {<onyurvs _ſ 
en.the face, gether untill it be brown, then ftra in ict through a clean cloath, 
and anoint the fore therewith; 
Take the middle rind of the Elm tree, *4nd lay it ewo or-three 
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hours in fair cunning water cill ic wax ropy like glewzand then 
anoinc the ſore therewith : Or otherwiſe take ſheeps tallow and 
ſhceeps dung, and mixe them cogether til they come to a ſalve, 
and then apply it to the ſore. 


Take P/anta;n leaves, 44;ſy leaves, the greene bark of E/dzrs ,, rumen 
and green Germanders, ſtamp them altogecher with-tgefvbutter tor burning, 


or with oyl, then train it through a linnen cloath, and wi-h a 
feather anoint the ſore til it be whole. 

Take: cf the 93/clivea pint,.7 wrpentine a pound. unwrought, 
wax. halfa pound, &-ſena quarter of a pou..d, ſheeps fuer wo 
pound,then take of Orpents,5mallage,Ragwort, Plantain, and Si- 
&/ewort,of cach a good handfull, chop all theſe herbs very (mall 
and boyl them in a pan atlogether upon a ſoaking fire, and tir 
them exceeding muchyuntil they be well incorporated together, 


then cake ic from the fire andiſtrain al through a ftrong canvaſſe _ 
cloath into cleanc,pots,: or glaſſes, and uſe ic as your :occa-. 


ſion- ſhall ferve,, either tw annoint; - teint , or - plaiſt- 

66>. "be IP 

- i Ox. gehcrwilſetake, Popler buds,. and E/der buds, ftampand 
io chem, thenputtheretoa little Venice Turpentine, Waxe, 

and Ro{1D, and ſo boyl them' togerther,and therewichtreffehe 


ſmall and ftrain out the juyce. then pur #0 it as much womans 


mus a-ſpoonfull ef —_—_ at an egge, and as much wheat . 


ower as you think will bring ic to a ſalve, then make a plaiſter 
thereof.and lay ic unto thedore, renewing itonce in four and 
twenty hours, IF = 
Fake an ounce of {nguenturs'Apoſtolornm,' ard an ounce of 
Unonenticns Ao yptiacumand put them together in a por, being 


Ulcers and 
- JOTES, 
A falve for 


ſare, 'o8 elſe,take two handfulis of plantain leaves; brayictient any old fore. 


To take away. 


firſt wel wrought together in a bladder; and if the fleſh bz-weak, dead ficſh, 


putimio ita little fine white Sugar;and therewich dreſs the ſore; 


or otherwiſe take onely ;Precipjrare in fine powder, anditrew 


it onthe. ſore... 1. 117 *10s i od 20 
Take a gallon of Smiths (leak -water,: two handfils cf Sa 
a pint of hony,a quart of Ale;zewo ounces of Allome, anda licele 
white coppera:,{eeth them altogether till halt be conſumed, then 
ſicain ic,and partir into a Glran velſell, and-therewith  wath the 
3 ſoc: 


Be5 A warter for 
a {Coc. 
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fore, Or otherwiſc take clean rurming water, and' ptittherein 
zoch-allom, anal madder, 'and let them boy] till the a//om and the 
adder be conſumed then taketheckarer of the water, and ther- 
with waſh the ſore. : | 
Or elſe take:SapegFornellicinguefoyl,ofeach a good hand], boyl 
them inwgallonof running water tillithey be tenderythen ftrain 
the liquor from the herbs and pur it to-a:quartex of a pound 
of roch Alm, and let it feeth againe a little till the -/lom bee 
melted;, then taker from the fire and uſe it'tthns: diplint in 
it , warm, -andlay tic totheſore; and if it be hollow, apply more 
lint then make a little bolſter of linnen ctoath, and-wer tr well 
pr _ waterzthen wring out the water,'and ſo bind on the bolfter 
cloſe. jiat3 406 be 
A'black plai- Takea pint of ſallet oyl/ and put irito it fixe ounces of red 
a " wag 4 lead, and a little ceruffeorwhite Lead, therr ſer it over-a gentle 
kill inflanma- ©cand letic bopl a Jong ſeaſon, ſtirring irwell rillit beftiff, 
lane. which you ſhall try ipthis order; letit:drop from your ſtick or 
fliceupon the bottom of a ſaucer, & ſo ſtand nntill it be cold and 
thenificÞ2 well boylcd, ic wil be Riff and very'black ; thn rake 
it off and-ler ie anda little, 1and after ftrain (it thr a'elbth 
| ns mw —— the _ wrt red 5 _ =_ 
your $; and [o make it upinto roules: erwite, 8p 
it,and apply ic as occafion ſhalt ſerve, * ' oo. 
—_— Take mal/ows and beers. and fecth them in Water, then 
nr. ſores, KY away the water 'from them, and-bear the herbs well 
row old Boares greife, [and fo: apply it unto the epoſturne 
or. 
For the ting | Take a haridfull of Rwe, andſtampit with ruſty Bacon till ic 
ing by any Come to aperfe&falve, and 'therewith drefſe the ſore till it be 
ing by any 
venomous whole. 
thing. If the-party be outwardly wvenoned, take Sage, and braife ir 
For & VeDOM- ell andiapply-itunto'theiſore,renewirig ar Yeaſt twice a tay 5 
but if he be inwardly,then let the party drink the juice of Sage, 
cither jn-Wine or Alemorning and evening. » 
; | Take Cellandine early-inche morninggandbrnife it well and 
Fora 7B" then apply it torhe fortjandrenew'ieewice or thrice a day. 
__ ; 'Fake of Qumphieponc dram,of Quickfilverfour pertnywerth 
a 7 : | killed 
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killed well with vinegar,then mixe it-with ewo penny worth ot For the. Lyck 
Oy! de bay, and therewith anoint che body. Or otherwiſe, take 
ied Onions, avd  f{eech them in running 'watera good while; 
then bruiſe the Onions ſmall, and with the Water they were 
ſodden in trainchem in, and then waſh the infe&ed place with 
the ſame, 
Take a great quantity of the hearb Bener, and as much of red For the dried 
nett/es, pound them well, and ftrain them, and with the juyce'<®>- 
waſh the Paticnt naked before the fire, and ſo ler it drink in, 
and waſh him again, and do ſo divers dayes cill he be 
whole. - | 
Takea genniworth of white copperas , and as much green cop- To kill the 
per4s, a quarter of an ounce of white Mercyry a half. penniworth Itch, 
of al{emgaud burn ir, and fer all over the fire with apint of fair 
water, and a quarter ofa pint of wine vinegar, boyl all theſe 
together till they come to half a pint, . and. then anoint the ſore 
M4" p 
Take Karrowes grealea pretty quantity , ard take an apple To take away 
and parc it, and take the foe cle; . out on chop your Mt the chars of 
and yuur Barrowes greaſe togetlier , and ſex it over bie fire that — 
ic may melt, but not boyl; then take it from the fire,and pur 
thereto a pretty quanticy of roſe water, and ſtir all together 5711 
ic be cold,and keep it ina clean vefſell, and then angint the face 
therewith, $ ts {Yomnes 
| Take pnich Pla BT th Sfting ſp lefthen take 'erdj- Tor the french 
greaſe, 4 abick a1 wrpontiney )y/e Olive,and «lion,and mix then or ſpaniſh 
together to one iptirg, oynement,and anoing the ſores therewith, Pox- 
ang keep. the party exceeding warm, Qr otherwiſe, take of 4/707 
burn, of Ay? rank incen {rs, poprlion, Oy of R, ſes, Oy! de bay, 
Oy aliveagreen, © Lauro ry eWhiteLead Mercury ſubk- 
wiagegot each a pretty quantity,bug of «1-7 myſt;then beat to pow- 
per the fimples that are bard, and melt your Oyls, and caſt in 
your, powder,and tir all well togethyr; Jon ſtrain them through 
a cloathyv app! Y it warm: to the forcg;or elſe;take of C 4701 egreaſle 


that hach touch,ng watcrgthe juyceof 74cand the fine powder 


ot gep per, and mix them together to an oyntment , and apply ir 
round abaur the (ores, bur. ket ir not come into the fas a 
will dry them up, D 4 Take 
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: French or . Take of Treacle half a penny worth, of long Pepper ay much. 
Spaniſh pox. and of gr4ines as much, a lice G3: rer,and a little quantity of 
Licoras, warm them with firog Ale, and ler the 'party drink 
It off, and lie down in his b:d and take a 'gocd ſweat; and 
then when the ſores ariſc, uſe ſome of the oyntment before 
rehearſed. 

To make the. Take. the juycc of red Fenre/l, and the juyce of Seagreen and 
Frabs of the Stone-hony,and mixe them very well together till it bethick, 
to fall a> and with ir anoint the party;but before you do 2noync him, you 
129* ſhall make this water, Take Sage and ſeeth it in very fair water 
a from a gallcn to a pottle, and put therein a quantity of hony 
—_—q—__ fo, and ſome allom,zand let them boyl a little together; when you 
Breen wounes Have traincd the hearbs from the water; then put in your hony 
and your allom,and therewith waſh the pox My and letic dry 

FOI in well;and then lay on the aforeſaid oyntment. | 
ig -=g Take the oyl of the white of an egg, wheat flower, a little 
m— hony, and Venice Twxrpentine, take and ftirre all theſe together 
and ſo uſe it about the wound,but not within;and if the wound 
© dobleed:then addto this falve alittle quantity of Bolearmeniack, 
A alve for y Take Opoponax and Salbanum of cach an ounce, Amonianum, 
—_———— Bedlind. of cach two ounces, of Lerhargy of gold'one pound 
and an half,new wax half a pound, Lap.s Calaminaris one ounce, 
Tur pentine four ounces, Myrrhe two ounces,oy! de bay one ounce, 
T hu ſe one ounce, Ariſtolochig. roots two ounces,oyl of Roſes two 
ounces, a! ler-oy! rwo pound, all the hard Simples muſt be'beaten 
to fine powder & ſearſed; take alſo three pints of right Wine vie 
negar, arid put your four gums intothe vinegar a whole'day be- 
fore,till the gums be diſſolved, then- ſet it over thefire and let it 
boyl very ſoftly, untill your vinegar+be as good'as boyled away; 
then take an Earchen pot with a wide -mouth, and put your oy! 
in,and' your wax,but your Wax muſt be ſcraped before.yog pur 
it in; thenb7 a litcle.at once pur in your Lechargy, and ſtir it ex- 
cecedingly then put in all your gums and all the reft;bur Jet 'your 
Turpentine be laſt, and fo letit boyl. tilt' you ſee it grow to be 
thick; then pour it into a Baſon' of water,aud work ic with oyl 
of Roſes forſticking unto your hands, and make irup in roules 


plaiſter-wiſc and he re is to be, notedzthat your oyl of Roſes muſt 
F not 
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not be boyled with the reſt, buc after icis taken from the fire 
a lietle before the 7 #-pertine, - Awarerto 

Take three good handfulls of Sage, and as much of Honl- jen 
ſuckle leaves, and the flowers clean picked; then take one ,,,,od.cur, or 
pound of Roch Allom, and a quarter of a pound of right En» fore. 
gliſh honey clarified, balf a penniworth of grains, and 
ewo gallons of running Water ; then put all the faid 
things into the water, and let them fſeeth til! half-be 
conſumed; then- take it from the fire till ic be almoſt cold, 
and ſtrain it through aclean cloath,and put ic up in a glaſt, 

& chen cither, on tcint or pleagant,uſe it as you have occahon. 

Take a quart of Ricflowec and - temper it with running x, gaunch 
water, and make dough thereof; then according to the bignels blood, and 
of the wound lay it within the - defenficive plaiſter before re- draw finews 
hearſed, over it,and cycry dreſſing make ir leſs and leſs till the *98© 
wound be cloſed. | 

Takea quart of Neats foot oyl,a quart of Oxe gals, a quart A made Oyl 
of Aquavitz, a quart of Roſe water, a handful of Roſemary = ſhrinkiog 
fiript, . and boyl all theſe together. xill half be conſumed, then VG 
preſs and ftrain it, and uſe.it: agcgrding as you find occafion. 

Take hony, pitch;, and butter, and feeth them together, and xg; a wound 
——y the huct againſt the fic, ,and tent the Sore with the in the gurs. 

c. 

:1 Take gro#nd/#! and ftamp it, and ſceth it with ſweet mijk For pricking 
a oborkichy then temper it with. black ſope,, and lay. it to with a thorn. 
the ſore. | 

Take. R9/» a quarter of a pound,. of waxe three ounces, of x, gather 
Oyl of Roſes one ounce and a half, ſecth all chem together in fleſh in 
apinc of whice Wine till it come to skimming; - then take it wounis. 
fromthe fire,and put thereto two ounces of Venice :,Turpentine 
and apply it to the wound or ſore. x . 

Take Au/tard made with ſtrong, vinegar, ;the crums of Additions for 
brown bread, with a quantity of ony and fixe figs mixt, ache or ſwel- 
terper all cogether- well, and lay it upon acloath plaiftcr- "_- 
wiſezpat a- thin cloath between the plaiſter and the c{h, and A yellow fear 
hy it co the place grieved,as oft as ne requires. cloth for a 

Take a pound of fine &9/in, of oy/ de bay two ounces , of Pi fre. 
Popwlion as much,of Prankincenſe balf a pound, of Oy/ of Spike ing. . 

wa , 
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two ounces, of Oy/ of C armwle two ounces, of Oy/e of Roſes 
two ounces, of Yaxe half a pound, of 7wrpentinea quarter of a 
_ mele them and Rirr them welt together, and then dip 

nnen-cloths cherein, and apply- the Sear-cloath as you (hal 
have occaſton: and. note, the more oyle you uſe the more 


pple the Sear cloath is, and the leflc oy], che ſtiffer it wil 


For bruiſes Takea iitle black ſope, ſult,and hony, and beat them wel tOge= 
ſwelled. ther, andſprca d it upon a brown paper, andappl y ir to the 


bruiſe. | 
For ſwelled Take /Mfallowes and fecth them in the dregs of good Ale or 
legs, - * -——Iyme make a playſter thereof, and apply it cothe place 
| we ' (wm 


"Take, in the moneth of! My, Henbane, and bruiſe itwe), 
and put it into an carthen por, and put thereto a pint of Sal- 
let oy], and ſer it in the Sun til it beal one ſubſtance, then a» 
oy np therewith, | 
| "Takehalf a pound of unwroaght'waxe, as much Rofing- one 
A plaiſter for onnce of galbannma quarter df 2 poand of /erbar FEY of gald, 
any painin three quarters of white'Lexdz- beaten to-powder and tearft 3 
the Joints. then take a pint of Neares-foor oy/c and fer it on the fire in a 

| fmall veſſel which may contain the reſt, and when ir is al 
moulten then put in the powders, and ſtir ic faft with alice 
' 4 and trylt opon the botrome ofa faiicer,' 'when it b-ginneth 
_ "robe fbmewharhard; then rake it from theifire; and annoint a 
fair board with Nears foor oy/e, and as you may handle it 
for hear,work it up in roules, & ic will keep five orfixe-ycars, 
being wrapped up clofe in paper. and when you will uſeit 
"Tpread of it chin. upon new: Lockram or Leather ſomewhac 
| bigger *then the grief, and fo fthe grief reniove follow'ir, © | 
renewing jt morning and evening,' and Fer 'ir be ſomewhat 

wartn wheric is aid on,and beware of taking cold, and drink- 

hor wines: © -- 

CES ake four.br five yolks of eggs hard ſodden- or roaſted, and 

For.,bontsout take” the branches of great Mortetl, and' the berries Ih*Snmw- 


For any ache. 


" WD © - 


o ple, cc mer, and in che wimetthe rbots,and bray ail welFrogether in 
oe ſpraited. > a morter with ſheeps milk, and then-fryeit until} ir be very 


= thick, and ſo make a playftcr thereof and Jay it _ 
ore 
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ſore, and it will take away bath paine and {welling. | 
Take a gallon of ſtanding Lye, pur to it of Plantaine S_ ſor 
and Knot-grafſe, of each two handful, of wormwood and 2*63 Aw4s. 
Comfrey, of each a handful, and boyle all thoſe together in 
the lyca good while, and when it is Juke warm, bath the 
broken member therewith ; and take- the buds of the Elder 
gathered in March, and ſtrip ic downeward, and a little boyle 
them in water, then cat them in-Qyl,and a very little yvine vt 
ncgar, a good quantity. at a time in the (morning , cvar be- 
fo.e meat, or an hour befaxe che Patient goto dinger;,  andic 
much availes to the. knitting of bones, | DE net 
Take Koſcmary, Fetherfew, Orga.ne, Pellitory of the wal; 17 ot clea- 
Fennell, Mallowes, Violet leavesand\ Nettles, boyle aM theſe to- ring then, 
gether, and when it is well ſodden, put ito ic:two -or:three and comfort- 
gallons of milk, then.let the. party fland or fivinit anhour or "8 the body, 
two, the bath.reaching up-to.the ſtomack,. and when they come 


out, they muſt gocto bed and ſweat, 4hdrbewareraking of hap r— 
cold. | | 


,Makea playfter of wbext flowre, and the whiices. of eggrs; A 
and ſpread ir on a double linnen cloath, and lay che playfter 
on an even board, and lay the broken limb thereon, and ſet 
it even according . to. nature, and. lay the: playfter about ic 
and ſplint it, and give hinto drink Knirwore, the juycethere- 
of twice and,,no marez.for .the third. time it willunknit,. but 
ue Yam to drink nine daycs,each day ithe juyce of Cnrifrey 
[14;(1e5, and, Oſa41ad.in tale Alc,end itfhall knitit, and let 
the forclaid playſter lye:to, wune dayes at the leaſt: and -when 
you take it away .do thus take Horehonnd, red 1fannell, 
Hounason puesWalwert, and Pellitory, and feeth them n un- 
role the member,and take away the ſplints; and then bathe the: 
linnen andthe playſter about.the-member in this bath, rill ic 
bave ſoakt ſolong that it come gently away ofitſelfey then 
take the aforeſaid playſter and S thereto five or ſixe dayes 
yery hor, and leteach playſter lyeadayand a night, and al- - 
waics ſplint it well and. after cheriſh it with-the oymments 
before rehearſed for broken bones, and keep the party from 
unwhollame meats and drinks till he be whole : and if rhe 
hart be on his arme, let him bear a ball of greene herbes 
In - 
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In his hand co preveuc the ſhrinking of the hand and i 
news, 

For any fever. Take Sage Ragwort, Tarrow, unſet Leeker, of cach alike 
quantity, ftamp them with Bay-ſalt, and apply them to che 
wriſts of the hands. Z on 

To expel heat . Blanch Almonds in: the col4 water, and make milke of 

an afever- them ( bur irmuſt not ſeeth') then pur co ic Sugar, and inthe 
extremity of heat,ſec that you drink thereof. 

The royal me- © Take three fpoonfills 'of Ale, and a lictle Saffron, and 

dicine for te- bruiſe and ftrain itthefero, then' addea quarter of a {poonfull 


vers. of fine 7reacle, and mixe altogether, and drink it when the fic 
| ' comes, 
Another. Take two roots of Crow-f197 that growes ina marſh ground, 


:- which have'no little rootes about © them, ro the number 
\:; + of twenty. or-more, and a licrle of the'Exrth, 'that is abour 
them, and do not waſh them, 'and adde a lictle quantity of 
Salc, anid mixe all well together, and lay ic on |innen cloathe, 
-andbind it about your thumbs, betwixc the firſt and the nea- 
ther Joynt,/and ler ir Iye fiinc dayes unremoved, and it wilk ex- 
peltheForer. _ | FM | 
': An approved Medirine for the oveareſt Lak 
= - oh Flixe, *, £ 
Take a-right Pomwarey, the greateſt you 'can-get,” or elſe 
two little ones, roaſt'them very tender co pap, then take 
away the skinne and the eore, and uſe 'onely the pap, and the 
like quantity of Chalk finely fcrape®, mixe them both together 
upon atrencher before the fire, 'and work them well ro a plai- 
fter; then ſpread ic upon alinnen cloath warmed very hot as 
may be ſuffered, and ſo bind it unto the navill for twenty four 
hours, uſe this medicine twice or thrice or more untill the Lask 


be taied. 


Of Oyle of Swallowes, 
_ To make the Oyl of Swa'lowes, take Lavender-cotten, Spike- 
Knot-graſſe, Ribwort, Balm, Valerian, Roſemary tops, Wood- 
bine rops, Vine ſtrings, French mallowes, the tops of Alccoft, 


Straw 


— 


—_— — 
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Strawberry ſtrings, Tmtſan, Plan:ain, Walnnat tree leaves, the 
tops of young Beer', [ſop, Violet leaves, Sage of vertne, fine 
Roman Wormwood, of cach of them a handfull, Camomile and 
Ked-roſes of each two handfull, twenty quick Swatt-we:, and 
bear them alcogether in a morter, and put to them a quart of 
Neats foot oy! or May butter , and-grind them all well together 
with two ounces of Cloyes well beatenz then put them alroge- 
therin an earthen pot and ſtop it very cloſe that noair come 
intoit, and ſet it nine daics in a Cellar or cold place then open 
your pot, and put into it halfa pound of white or yellow wax 
cut very ſmall, and a pint ofoyl or butter; then ſer your 
pot cloſe ſtopped intoapan of water , and letirt boyl ix or 
cight hours, and then ftrain it:this Oyl is exceeding. fove- 
raign for any broken :bones bones our of joint, or any paine 
or grief either in the bones or finewes. To make oil 

To make oyle of Camomile, take a quart of ſaller Oyle and of Camonule- 
put it into a glaſſe, then take a handful of Camomile and 
bruiſe ic,and put into the Oyl, and Jet them ſtand in the 
ſame, twelve dayes; onely thon muſt ſhift it every three daics 
that iz, toſtrain it from the old Camomile, and putin as much 
of new, and that oyle is very ſoveraign for any grief, pro- 
ceeding from cold cauſes, L 

To make Oyle of Lavender, take a pint of Sallet oyle and 44 matey oi 
p_ it intoa glaſſe, then put toita handfull of Lavender, and ; 
et it ſtand in the ſame twelve dajes, and- uſe ic in all reſpe&s 
28you did your oyle of Camomile, 

To make, an 'Oyle which ſhall make the skinne of the x, ,. k 
hands very ſmooth , take A/monds and beat them to Oyle, \ cher ts 
then take whole Cloves, and . put them both together into 
a glaſſe, and ſet it in the Sun five or fix daies, then firain 
it, and wich the ſame. annoint your hands every night when 
you go to bed, or otherwiſe as you have convenient leiſure. 

To make that Soveraign water, which was firſt invented by x 
Dr, Stevens, in-the ſame forme as he delivered the Receit to _ hnvq—y —_ 
the Arch-biſhop of Canterbury, a little before the death of ons 
the ſaid. Door. Take a'gallon of good Gaſcoyn wine, then 


.take Ginger, Galingalc, Cinamon , Nutmegs ».' Graines, 


Cloves' bruifcd, Fennel-ſcedes, Carraway-ſceds, Ociganum , 
of. 


mma — 
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A reſtorarive 
of Roſaſolis, 


of cyery of them a like quantity, that is to ſay, adram: then 
take ſage, wild matjoram, peny-royal, mint, red roſes, tyme, 
pellicory, roſemary, wild time, cammomile , lavender, of 
each of thema handfull then bray che ſpices ſmall and bruiſc 
the herbs, and put all into the wine, and let it ſtand ſo twelve 
hours, onely ftirre it divers times , then difſti it by a Lym- 
becke, and keep the, firſt water by it (elf , for that is the 
beft, then keep the fecond water, for that is good, and for 
the laſt, negle& ic not, for ic is very wholſome though the 
worſt of the three. Now for the vertue of this water, ic 1s this: 
it comforteth the f{pirics and vital parts, and helpeth all in- 
ward diſcaſes that commeth of cold ; it is good againſt the 
ſhaking of the palſic. and cureth the contraion of finewes , 
and helpeth the conception of. women that be barren, it kill- 
eth the wormes in the body, it cureth the cold cough) ic hel 
eth che tooth- ach, it comforteth the Romack, and cureth the 
old droplic, it helpeth ' the tone in the Bladder, and in the 
Reines, it helpeth a Rtinking breath: and whoſoever uſeth 
this water moderately, and not too often,ir preſerveth him in 
good likings and will make him ſeem young in old age. With 
this Wacer Door Stevens preſerved his owne lite untill 
ſach extream age, that he could neither go nor ride, and he 
coninged his lite being bed-rid five years, when other Phy- 
fitians did judge he could not live one year, when he did 
confefſc a little before his death, ſaying that if he were ſick 
at aity time, he never uſed any thing bur this water onely ; 
and alſo the Arch-biſhop of Cancrerbury uſed it, and found 
ſuch govdaneſic in it, that he lived till he was not able tro 
_— out of a cup»bur ſucked his drink through a hollow pipe 
of filver. 

. This water will be much the better if ic be ſet in the 

un. 

To make a cordial roſiſ9!:s, take roſuſolis, and in any wiſe, 
touch not the leaves thereof in the gathering, nor waſh it; 
take thereof four __ handfuls, th:n take two good pints 
of Aquavitz,, and put them both ina glaſfe, or pewter pot 
of three or four pints. and. then ſtop the ſame hard and juft, 
andio let it fland three daycs and p So nights, and the third 


day 
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day ftraine it through a clean cloath into another glaſſe or 


wter pot, and put thereto balf a pound of Sugar beaten 
Feel, A _ of fine Lycoras bcaten into powder,jhalfe 
a pound of ſcund Dates, the ſtones being taken out, and cur 
them and makethem: clean, and then mincethem {mal , and 
mixe all-theſe together, and ſtop the glaſſe or pot cloſe and 
juſt, and after diftil it through a lymb:ck, then drink of jt at 
night to bedward halfa ſpoonful with ale or beere, but Ale 
is the better, as much in the morning faſting, for there is not 
the weakeſt body'in the world that wanteth mature or 
trength, or that is in Me but it will reſtore him 
again, and cauſe him tobe ſtrong and luſty, and to have a 
marvellous hungry ſtomack, provided alwaies that this rofa- 
{o!is be gathered ( if poſſible) at the full of the Moon, when 
the Sun ſhineth beforc noon, and let the roots of them be cuc 
away. 


ake the flowres of roſes or violets, and break them ſmall a4dirons to 
and put them imoſallet Oyleand let them and in the fame the Oyls, 
ten or twelve dayes, and then prefſe ir, Or otherwiſe take a Tomabt ogle 


quart of Oy/e Olive, and put thereof fix ſpoonfuls of cleanc 
water, _s Rtirre ir well withja flice, till it waxe as white az 
milke ; then take two pouhd of red roſe leaves, :and cut the 
white of the ends of the leaves away, &-put the rofes intothe 
Oyle, and then put it-intoa double glaſſc, and et ir in the 
San all the Summer time, and it is foveraign for any {cald- 
ing asburning with water oroyle. 

Or-elſe take red roſes new plucked a pound ortwo, and 
cut the whice ends of the leaves away, then take May tnter 
and melt it over the fire with ewo pound of Oy/ olive, and 
when it is clarified, put in yourroſes, and put icall in avef- 
ſc] of glaſſe or ofearth, and Rop it well about, that no air en« 
ter in or out, and (ct it in another veſſel with water , and let it 
boyl halfa day or more, and then take it forth and' ſtrain or 
preſs it througha cloth, and put it into glaſſe bottles, this is 
good for all manner of unkind heats. 


of Ruſs. or 
Violers, 


Take two or three pound of Ntmegs, and cut them ſmall To make Oyl 
and bruiſe them well, then put them incoa pan and beat * Nutmegs. 


them , and ſtir them about, which done, put them into 
canvaſs 
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canvalsor ſtrong linnen bagg, and cloſe them in apre f and 
reſs them, and get out allthe liquor of them, which willbe 
ike mannd ; then ſcrape it from* the cithvaſs bag 25 'muchay 
you can with'a knife ; then'prix'it into ſome veſſel, or glaſry and 
ſtop ic well, But ſer it not inthe Sun, for it will' wax cleane 'of 
itſelf within 10 or 15 dayes, and it is worth thrice ſo much as 
the Nutmegs emlerer, and the oy! hath very great vertue in 
comfortingihe Romack and inward parts , aud afſwaging the 
pain of the mother and Sciatica, © | 
To make per- Take the flowres of Spike and waſh them onely in' Oy/e 
fe oile of give, and then ſtamp them well, then put them in a canvas 
Spike. bag, and preſſe them in a preſſe as hard as you can, and take 
' that which commeth out carcfully, and put it into a ſtrong 
veſſel of glafſe, and ſet it not in the Sur, for ic will clear of 
it (clfe, and wax fairand bright, and will have a very ſha 
odor of the Spike 3 and thus you may make oyl of other herbs 
of like nature, asLavend:r,Camomile and fuch like. 
ms os Take an ounce of 1a/tick, and an ounce of O//banym poun- 
of Maſtick, ded as ſmall as is poſſible, and boy] them in Oyl-olive ( a 
/ quart toa third part ;)then preſſe it and pur ic into a g'affe, and 
after ten or twelye dayes it will be perfeQt : it is exceeding good 
for any cold grief. 
Thus having ina ſummarry manner paſſed over al the moſt 
Phyficall and Chyrurgicall notes which burthen the mind 
of our Engliſh Houſ-wife, being as much as is needfull for the 
preſervation of the health of her family ; and having th this 
Chapter ſhewed all the inward vertues whcrewich ſhe ſhbuld 
be adorned - I will now return unto her more outward and 
aRive knowledges, wherein albeit the mind be as much oc- 
cupied as before, yet is the body a great deal more in uſe : nei- 
ther can the work be well cfte&cd by rule or dire&ion. 


THE 
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The Engliſh Houſwifes Skill in 
Cookery. 


CHAP.I, 


Of the outward and attive Knowledge of the Honſewife, and of 
her Skill in Cookery, as Sallets of all ſorts, with fleſh, Fiſh, 
Sances, Paſtry, Banquetting-ſ/tuff and ordering of 
great feaſts, 


ae O ſpeak then of the outward and aRive knowledges 

which belong unto our Engliſh Hov/=wefe, I hold, the 
S firſt and moſt principall to be,a perfe& kill and 
| knowledge in Cookery, together with all the ſecrets 
belonging to the ſame, becauſeit i8a duty really belonging 
to woman; and ſhe that is utterly ignorant therein, may 
not by Lawes of ſtri& Juſtice, challenge the freedome of 
Marriage, becauſe indeed ſhe can then but perform halfe her 
vowtfor the may love and obey, but ſhe cannot cheriſh,ſerve,and 
keep him with that true duty which is ever expettcd. 

To proceed then co this knowledge of Cookery, you ſhall She mug 
underſtand that the firſt ſtep thereunco is, to have know- know all 
ledge of all forts of herbs nl unto the Kitchen, whe- He!bs, 
ther they be for the Pot, for Sallers, for Sances,for ſervings, 
or for any other ſeaſoningjor adorning : which #kill of know- 
ledge'of the Hearbs,ſhe muſt get by her own true labour & expe- 
rience and not by my relation, which would be much too te- 
dious ; and for the uſe of them, She ſhall ſee ir in the compo- 
ficion of diſhes and meat hereafcer following. She ſha'l alſo 
know the time ofthe year, moneth, and Moon. in which all 
Hearbs arc to be ſawnz and when chey arc in their beſt lou- 

E ri\bing 
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Her $kill in 
the Garden. 


Tranſplant- 
ing of herbg, 


Choice of 
ſeeds, 


riſking, that gathering all hearbs in theirheight of goodnefſe , 
ſhe have-the prime uſe of the ſame. And becauſe I wil 
inable and burden her Memory, | will h cre givc her a ſhort 
Epitpy ohall that knowle e. 

Firſt then, let our Engliſh Houſc-wife know, that ſhe may 
at all times of the moneth and Moon generally fow 4/- 
paragiss Colmorks , Spinage , Lettice , Parſnips, Radiſh, and 
Chives, 

In February, in the new of the Moon, ſhe may ſow Spyker, 
Garlick,, Borage, Bugloſe,Chervile,Coriander Gourds,Creſſes, Mare 
joram, PalmaC briſti, Flower gentle, white poppy, purſlang Radil(F, 
Rothet, Roſemary, Sorrel, Double Marigolds and Tyme, The 
Moon full ſhe may ſow Anniſeed , Musked Violetr, Beets, Shir_ 
rits, Whi-e Succer;,Fennell, and Parſley. The Moon old, fow Ho. 
ly thiſtle,. cole Cabadge, white Cole, green Cole, C ucumbers, Harts_ 
Horn, Dyecrs Grain, Cabadge, Lettice, Mellions, Onions, Par ſnips 
Larkes, Heel, Burnet,and Leeks. 

In March,gthe Moon new, ſow Garlick, Borrage, Bugloſ7,Cher- 
vile,Corianger,Gourds, Mar joram, white poppy, Pur lan, RadiſhySor- 
rel, double Marigolds, Tyme, Violets, At the full Moonz Ar 
niſeed, Beets, Skyrrits,  Succory ; Fennell, Apples of Love, and 
Marvellous Apples, At the waine, Artichokes, Baſil!, Bleſſed- 
thiſtle, Cole Cabbadge, white Cole, Green cole, citrons, Cue 
cumbers, Harts-horn, Samphire, Spinage , Gilliflowers , 1ſop, 
Cabatlge, Lettice, Mellons, Muprets, Onions, Flower Gen= 
till, Burnet, Leckes, and Savory. In May, the Moon old, ſow 
bleſſed thiſtle. In June, the Moon new, ſow gourds and Radiſhes, 
The moon old, ſow cucumbers, Melons, Par ſmips, In July,the 
Moon at full, ſow *white ſu ccory;and the moon old,ſow Cabadge, 
> nk Laſtly, in A«gx/?, the Moon at the full, ſow white 

HCECOTY, 

Alfo ſhe moſt know. that Herbs growing of Seeds may be 
tranſplanted at all times, except chervile, arage, ſpinage, and 
parſley, which are not good being once tranſplanted : ob- 
- cy ever to tranſplant in moyft and rainy wea- 

cr, 

Alſo ſhe muſt. know: that the choice of ſceds are two fold, 
of which ſame grow beſt being, new, as.ccumbers, and Leeks, 

| an 
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and ſome bcing old,as coriander. par fley,beers,orig an, ſavor yy reſ= 
ſes, ſpinage and poppy: you muſt keep cold /ertice, hartichokes, 
baſilyholy thiſtle, cabagegcolegDyers grain, & mellons fifteen dayes 
after they pur forth of the earth. 
Alſo, ſecds proſper better being ſown in temperate wea- 
ther 'then in hot, cold, or dry daics. In the month of Apri!, 
the Moon being new, ſow 1ar/oram, flower=gentle, time, violets: 
in the full Moon apples of /ove, and marvellous apples : and in 
the Warne, hartichokes, holy th:tle, cabage, cole, curons, harts- 
horn, ſamphire gilly flowers and par ſnips. ; 

Seeds muſt be gathered in fair weather at the waine of the _ A 
Moon,and kept ſome in Boxesof Wood, ſome in bags of Lea '**0%» 
ther,and ſome in Veſſels of Earth,and after to be wel cleanfed 
and drycd tn the Sun or ſhadow: otherſome,as O::0n5,C hibols, 

& Lecks,muſt be kept in their husks-Laftly,ſhe muſt know that 
it is beft coplant in the Jaſt quarter of the Moon; to gather 
grafts in the laſt but one, and to graft two dayes after the 
change: and thus much for her knowledge briefly of Hearbs, 
-_ _—_ ſhe ſhall have them continually for her aſe in the 

itchin. 

It reſteth now that I proceed unto Cookery it ſelf, which | ages. _ 
the drefling and ordering of meat, in good and wholeſome ,,....c on 
manner ; to which when our H»«ſ{ wife (hall addrefs her felf, 
ſhe ſhall well underſtand that theſe qualities muſt ever accom- 
pany it- Firſt ſhe muſt be cleanly both in body & garments, ſhe 
mult have a quick eye, a curious noſe a perfe& taft, and ready 
car; (ſhe muſt not be butcer-fingred, ſweet toothed, nor 
faint hearted)for the firſt will letevery thing fall, the ſecond 
will confame what it ſhould increaſe, and th: lat will loſe 
tirhe with too much nicencfle. Now for the ſubftarice of the 
Art it ſelf, I will divide ir into five parts: the firſt, Sallers and 
Fricaſes;the ſecond boyled Meats and Broths; the third, Roſt 
meats and Carbonadocs; the fourth Bak't meats and Pies; 
andthe fift Banquetting and made diſhes, with other conceits 
and ſecrets. 
| Firft then to ſpeak of Sallets, there! be ſome fimple; ſomit os aller, 
compounded,ſfeme onely to furniſh out the Table, and fortie G6mple and 
both for uſc and adornation: your itmple Sallets ace Chibols plain- 
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Of compound 
Sallers. 


Another com* 
pound $aller, 


pilled, waſht clean, and half of the green tops cut clean away, 
ſo ſerved on. a Fruit-diſh; or Chives, Scallions, Radiſh-roors, 
boyled Carrets, Skirrets, and Tarneps, which ſuch like ſcryed 
up ſimply : alſo all young Lettice, Cabbage-lettice, Purſlane, 
and divers other herds which may be ſerved fimply without 
any thing, buta little Vinegar, Salle: Oy], and Sugar : Oni- 
ons boyled, and ftript from their rinde, and ſerved up with 
Vinegar, Oyl, and Pepper is a good fimple Sallet ; fo is Cam- 
phire, Bean-cods, Sparagus, and Cucumbers, ſerved in like- 
wiſe with Oyl, Vinegar, and Pepper, with a world of others, 
roo tedious to nominate. 

Your compound Sallets, are firft the young Buds and Knots 
of all manner of wholſom Herbs at their firſt ſpringing zas red 
Sage, Mint, Lettice, Violets, Marigolds, Spinage. and many 
other mixed together, and then ſerved up to the Table. with 
Vinegar, Sallet-Oyl, and Sugar. 

To compound an excellent Sallct, and which indeed is u- 
ſuall. at great Feaſts, and upon Princes Tables.. Take a |, 
quantic of blancht Almond,, and with your ſhredding 
knift cut them groſſcly; then take as many Raiſins of the 
Sun clean waſht, and the ſtones pickt out, as many Figs ſhred 


like the Almonds, as many Capers, twice ſo many Olivesand 


as many Currants as of all the reft, clean waſtit z a good- hand- 
full of. the ſmall tender leaves of red Sage and Spinage : mixe 
all theſe well together with good ftore of Sugar, and. lay 
them inthe bottome ofa great diſh; then put unto them 
Vinegar and Oy], and ſcrape more- Sugar over all : then. take 
Oranges and Lemmons, and paring away the outward pilles, 
cut them into thinne ſlices, then - with thoſe lices cover. the 
Sallat all over; which done, take the fine thinne leaf of the 
red Cole-flower, and: with them- coverthe Oranges and Le- 
mons all over ;- then: over. thoſc Red leaves lay. another courſe 
of old Oliver, and the ſlices of- well-pickled Caucumbers, to- 
gether with the very inward heart of Cabage-lettice cutin- 
to flices, then adorn the fides of the diſh, and the top of: the 
Sallat with more {liccs of Lemons and Oranges, and ſo ſerve 


i 
-. To make an excellent compound boy1'd Sallat : take of 


Spinage,- 
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Spinage weil waſht, two or three handfuls, and put into it 
fair water, and boyl ic till ic be exceeding ſoft, and tender as 
pap 3 then put ir intoa Cullander, and drain the water from 
ir, which done. with the back fide cf your Chopping knite ,, 11... 
chop it & bruiſe it as ſma]l as may be 3 then put it into a Pip- þg1cd Saller: 
kin with a good lump of ſweet butter, and boyl it over againe; 
then takeagood handfull of Currants cleane waſht, and put 
toit, and ſtir them well cogether ; then put to as much Vine- 
ar as will make it reaſonable tart, and then with Sugar ſca- 
ba it according to thetaſte ofthe Maſter of the houſe, and io 
ſerve it upon ſippets. 
Your preſerved Sallats are of two kinds, either pickled, as 
are Cucumbers, Samphire, Purſlan, Broom, and ſuch like ; or Of preſerving 
reſerved with Vinegar, as Violets, Primroſe, Cowſlips, Gil- © lies. 
\/ flow s, of all kinds, Broom-flowres, and for the moſt part any 
wholſom flower whatſoever, 
Now for the pickling of Sallats, they arc onely boyled 
and'then aol | from the water, ſpread upon a table, and 


_ goodftoreoffalt thrown over them, then when they are tho- 


rough cold, make a pickle with water, ſalt, and a little vine- 
gar,and with the ſame, pot them upin cloſe carthen pots, and - 
ſerve them forth as occafion ſhall ſerve. 

Now for preſerving of Sallats; you ſhall take any of the low- 
ers beforeſayd, after they have been pickt cleane from their 
ſtalkes, and theggvhite ends ( of them which have any)cleane 
cut away, and waſht and dryed, and taking a glafle por, like 
a Gally-pot, or for want thereof a gally-pot itſelf , and firſt 
ftrew a little Sugar in the bottome, then lay a layer of the 
Flowers, then cover that layer over with Sugar, then lay a- 
nother layer of the Flowres, and another of Sugar ; and fo 
doe one above another till the pot be filled, ever and anon 
preſſing them hard downe with your hand : this done you ſhall 
take of the beſt and ſharpeſt vinegar you can get ( and if the 
vinegar be diſtilled vinegar, the flowres will keep their co- 
Jours. the better ) and with it fill up your por till the vinegar 
ſwim aloft,and no morecan bereceived ; then ſtop up the pot 
cloſe, and ſec them ina dry temperate place, and uſe them at 
plcaſuresfor they wil laſt all the year. 

E 3 Now- 


— —_—_— 
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The making 
of Strange 
Sallers. 


Now for the compounding of Sallacs of theſe pickled and 
preſerved things, though they may be ſerved up fimply of 
themſelves, and are both:good and dainty ; yet for betrer cus 


 rioſity, and the fincr adorning of the table, ' you ſhall chus. uſe 


them. Firſt, if 'you would ſer forth any red flower thar you 
know or have ſeen, you ſhall take your pots of preſerved Gil- 
lilowers, and facing the colours anſwerable to the flower 
you ſhall-proporcion it forth, and+lay the ſhape of the Flower 
ins Fruic-diſh''; then with your'purſlan'l caves make the 

en Coffin of the Flower, and with the Yurflan ſtalks make 
the alk of the fl-wre, and the diviſions of the leaves and bran- 
ches ; then with the thinne flices'©f Cucarhbers 'make their 
leaves .in-true proportions, . Jagged or otherwiſe : and thus 


' you: may fer forch ſome tull blown, fome ha'te blown, and 


Sallers for 
ſhew only, 


Of Fricaſes 
and Quel- 


quecholes. 


Of fimple 
Fricaſcs, 


ſome in th! bud,/ which will bopretty and curious. - And if 
ou will ſet forth yellow flwers, take che: pors: of Ptims 
roſes and Cowſlips', if blew flowers, then+toe p- tetct Vio- 
lets, or Bugloſſe flowers; and theſe Szllets are both fortſhew 
and uſe; for they are more excellent for taſte rhen (fur to Jouk 
ons: 52 | tu. That 
Now for Sallets fpr ſhew onely, and the adorning and -{et- 
ting out of a table with number of diſhes, they be thoſe which 
are made oÞ Carret roots of ijundry colourywell boyltd hd 
cut into many ſhapes and proportiuns, as {ome into knots, 
ſome in the manner. of Scatchi;ns and ' Armes, ſome like 
Birds, and ſome-like Wild B:afts, according (© the Artand 
cunning of the Workman 3; «nd theic for che moſt part are 
ſealoned with vinegar, Oyl, anda li:tle Pepper. A world of 
other Sallets there are, which cime and experience may bring 
to our Houf-witcs eye, but the compolition of them, and the 
pong them differeth nothing from theſe already rehcar- 
ed. 

Now to proceed to your Fricaſes, or Quelquecholes, which 
are diſhes of many compoſitions, and ingredients, as Fleſh, 
Filb,Ege, Herbs, and many other things, all being prepared and 
made ready in a frying pan, they are likewiſe of rwo ſorts, fim- 
ple and compound: 

Your fimple Fricaſ.s arc Eggesand Collops f, yed, whaher 

the 
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the ( Collops be of Bacon, Ling, Beef, or young Pork, the fi y- 


ing whereof is ſo ordinary, that it necdeth not any relation , 
or thefrying of any Fleſh or Fiſh, imple of ir {clf with butter 
or ſweet Oy). 

To have the beſt Collops and Egges, you ſhall take the 
whiteſt and youngeſt Bacon, and cutting away the ſward, cut 
the Collops into thinne flices, lay them in a diſh, and pur hor 
water unto them, and ſolct them Rtand an hour or two, for 
that will take away the extreame fſaltnefſe ; then drain away 
the water clean, and put them inadry pewter diſh, and 1a 
them one by one, and ſet them before che heat of the fire, 1o 
as they may toaſte; and turn them ſo, as they may toaſt ſuffi- 
ciently thorow and thorow © which done, take your Egges 
and break them into adiſh , and puta ſpoonfull of Vinegar 
unto them : then ſer onaclean Skillet with fair water on the 
fire, and as ſoon as the watcr boyleth put in che Egges, and 
let them take a boyl or two ; then wich a ſpoon try if they 
be hard enough, and then take them up and trim them, and 
dry them, and then diſhing up the Collops, lay the Eggs up- 
on-them, and ſo ſerve them up: and inthisſort you may poach 
Egges when you pleaſe, for it is the beſt and molt whol- 
ſome. 

Now the compound Fricaſes are thoſe which confiſt of 
many things, as Tanhes, Fritters,Pancakes,and any , Quelque- 
chole whatſoever, being things of great requeſt and cftima- 
tion in France, Spaine, and /taly, and the moſt curious Na- 
tions. 


Beſt Collops 
and cg gs. 


Of the com- 


— Frica- 
$, 


Firſt then for making the beft Tanfie, you ſhall take a cer- 7, mn 
taine number of Eggs, according to the bigneſſe of your Fry- beg, Tanſey, 


ing panne,and break them into adiſh, abating ever the whitc 
of cvery third Egge - then with a ſpoon you ſhall cleanſe a- 
way the little white Chicken knots which ſtick unto the 
yolkes; then with a litle Cream beat them exceedingly to- 
| ny" : then take of green Wheat blades, Vielet leaves, Straw- 
ery leaves, Spinage, and Sxccory, ofeach a like quantity, 
and a few walnut tree buds; chop and beatallcheſe very well, 
and. then ftrain out the juice,and mixing it with a little more 


Ureamez put it to the Eggs, and ſtir all well cogether ; then: 
E. 4 putc 


— 
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2K t ina few Crums of bread, tine grated bread , Cinamon, 
utmegge, and Salt ; then put ſome ſweet Butter into the 
Frying-pan, and ſo ſoon as it is diflolved or melted, put in 

the Tanſey, and fry it brown without burning, and with a 

diſh turne it in the panne as occafion ſhall ſerve ; then ſerye ic 

up, having ſtrewed good ftore of Sugar upon it, for to put in 

Sugar before, will make it heavy : Some uſe to put of the herb 

Tanſey into it, but the Walnut-tree buds doe give the better 

taſt'or reliſh,and therefore when you pleaſe for to ule the one, 


doenot uſe the other. 
The beſt Frite- To make the bc& Fritters, takea pint of Cream and warm 
rers, it; then take eight Egges, only abate four of the Whites, and 


beat them well in a diſh, andſo mixe them with the Cream: 
then pat inalitcle Clover, Mace, Nutmeg, and Saffron, and 
ſtirre them well together : then put in two ſpoonfulls of the 
beſt Ale barm, and a little Salr, and ftirre it again; then make 
it thick according unto your pleaſure with wheat. flower ; 
which done, ſet it within the air of the fire; that it may riſe 
and ſwell, which when ie doth, you ſhall beat it in once or 
twice'; then 'purt "into ita penny 'potof Sack - all this bein 

done, you ſhall cake a pound or two of very ſweet ſeame, an 

put.it into a panne, and ſet jt over the fire , and when it is 
moulten, aud beginnes to bubble, you ſhall take the Frirter- 
batter , and fetting it by yon, put thick flices of well pared 
Apples into'the Batter, and then taking the Apples and Barter 
out together with a ſpoon, pur it irito the boyling ſeam, and 
boyl your Fritters criſpe and brown And when you find 
the ſtrength of your ſeame ' conſume or decay, you- ſhall re- 
newt with more ſeame: and of all ſorts of ſeame, thar 
which is made of the Bref-ſver is the b:ft and ſtrongeſt : 
when you Fritrers are'' made, ſftrew good tore of Sugar and 
Cin:;aon upon them, "being faire diſhe, aud ſo ferve them 


U 
The be Pan- 


P. 
es, To make the beſt Pancake, take two or three Egges, and 


breal: th-m into a diſh,and beat them well ; then a:!de unto 
tm a pretty qtanticy of fair running water, and brat all 
well togcther: then put in Cloves, Mace,Cin:m-n, and Nac- 
12 aud (caſon it with ſalr; which done make ic as thick as 

you, 


'2 Book. _ Skillin Cookery. 57 


youthink good with fine Whear-flower : then fry the Cakes 
as thinne as may be with ſweet butter, or ſweet ſeame, and 
make them brown, and ſo ſerve them up with ſugar ſtrowed 
vpon them. There be ſome which mixe Pancakes with new 
Milk or Cream, but that makes them tough, cloying, and'not 
ſo criſp, pleaſant and ſavory as running water, 

To make the beft Veale tots, take the Kidney, fatandall, yeal tofts, 
of aloyn of Veale rofted, and ſhred ir as ſmall az iv poſlible ; 
then take a couple of Egges and beat them very well ; which 
done, take Spinnage, Succory, Violet-leaves, and Marigold- 
leaves, and beat them , and ftrain out the juice, and mixe it 
with the Eggs: then pur it to your Veale, and ftirre ic cx- 
ceedingly well ina dilh ; then put to good ſtore of Currants 
clean waſht and pickt, Cloves, Mace, Cinamon, Nutmeg, Su- 
gar, and Salr, and mixc themall perfe&ly wel together : then 
take a manchet -& cur it into toſts,and toſt them well before the 
fire ; then with a ſpoon lay upon the toſt in a good" thickneſs 
the Veal, prepared as betorelaid ; which done, pur inco your 
Frying-pan good ſtore of ſweet butter,& when it is welt mcl- 
ted and very hor, as your toſtes into the ſame with the bread - 
fide upward, and the fleſh fide downward , and as'fobn as you 
ſee they are fryed b:own, lay upon the upper fideiof the! roſts 
which arc bare,more of the fleſh meat,and'then turne them,and 
fry that. fide brown alſo ; then take them out of the pinneand 
on them up,'and ftrow Sugar upon them, and{0 ſerve ' thein 
orth, | | 

There be ſome Cookes which will doe this but upon one 
fide of the toſts, but to doe ic on both is much'berrer; * if you 
adde Creame it is not amils, 

To make the beft Panperdy, take a doſen Eggees, and break 
them, and beat th:m very well; then put unto them Cloves {5 T2 make the 
Mace, Cinamon, Nutmeg, and good: ſtore of Sougar, with as *** Pamper: 
much Salr as ſhall ſeaſon ir : then take a Manchec, and cur ic 
into thick ſlices like toſtes: which done, take your Fry g- 
panne, and put into it, good ftore of ſweet butter, ang being 
melted, lay in your lices of bread, th powrupon !hem © one 
hf of your Egges, then when it is fryed, with a diſh' turn 
your ſlices ot bread upward, and then powre on them the &- 

ther 
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ther 1half,of your Egges, and ſo turn them. till both ſides be 
brawn;.then diſh ic up , and ſerve it with Sugar ftrew cd up- 
eRAT.; | 152 . 

To make any /\. To makea-Quelquechoſe, which isa mixture of many 
Quelquechoſe chings together z-take the Eggs and break them, and do away 
one half of the Whites, and after they arc beaten put them 

., tb.a,good quantity -of {wcet Creame,, Currants , Cinamon , 

Gloves, Mace, Salr, and a little Ginger, Spinage, Endive, 

and. Marigold-flowers proney chopr, and beatthcm all very 

well together; then take Pigges Pettioes lic'd and groflely 

chopt, mixe them with the Eggs, and with your hand ftirre 

them exceeding well-together ; then put ſweet butrer in your 
Frying-panne, and being melted, put in allthe reſt, and fry 

it _—_ without burning, ever and anon turning it till ic 

be frycd nenghy then diſh it up upona flat platc,and ſo ſerve 
it forth,  Oncly here is tobe obſerved, that your Petticocs 

"oy beycry well boylcd before you put them. into the Fry- 

CAic, is by þ > 

Fn And in this manner'as you make this Qyelquechoſe, ſo you 
—_—_— may.wake,agy other, whether ic be of fleſh, ſmall Birds, ſweer 
=o wewe® roots, Oyfters,' Muſles, Cackles, Giblets, Lemons ', Ocanges 
$4 or-any. Fruit, Pulſe, ,or other Sallat herb whattocver,of which 

to. ſpeaks. {everally were a labour infinite, becauſe they vary 

with mens opinions. Oncly the compoſition and . work is no 

other than this before preſcribed; and who cando theſe, need 

no further inſtrugion for the reſt. And thus much for Salers 

and Fricaſes, 

1 Tomake Fritters another way; take Flower, Milk, Barm, 

q—_ Frit- _ bread, ſmall Raiſins, Cinamon, Sugar, Cloves, Mace, 


r, Saffron, and Salt ; ſtirre all theſe together very well 

- withaſtrongſpoon, or ſmall ladle, then let it ſtand more 

thana quarter of an honr that it may riſe; then beat it in a- 

gain, and thus let it riſe and be beat in twice or thrice at leaſt; 

then take it and bake chem in ſweet and 'firong ſeame, as hath 

been before ſhewed, and- when they are ſerved upto the table, 

To make the ſce you. ſtrow upon them good ſtore of Sugar, Cinamon, and 
beſt white Ginger. 

Hacdings, Take apint of the beſt, thickeft,. and. ſiweeteft Creame, and 

yi 
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buyl it, then wilt it is hot, put chereunto a goodquantity 
of great ſweet Oatmeale Grors very ſweet, and clean pickt, 
and formerly ſteepc in milk ewelve hours at leaft, and Jecit 
foaK /in this Creame another night 5 then put thereto at leaſt 
eight yolkes of Egges, a little' pepper, Cloves, Mace, Saffron; 
Carrants, Dates, Sugar, Salr, and great ſtore of Swines Suet, 
or for want thereof, great ſtore of Beet ſuet, and ther fill it 
up in the farmes according unto the -order of good 'Houſe- 
wifcrie ; and then boy! themon xfoft and gent fire; arid as 
they (well, prick them wich agreat Pin, or fall Aw }'*co keep 
them that they burſt not 5 and- when you' ſerve them to the 
Table ( which muſt not be nnill hey be a azy 01d ) firſtboyFthiem 
aliul, then take' them: out; and toaſt chem brown before the 
fiec, 'and ſo ſerve: them, trimmingthe :edge of the diſh either 
with Salt or Sugar. i. 3 121% 19737% AL - . Puddings of a 
| | i 

Take the Liver of a fat Hogpe; and 'prrboyl it;then ſhred Hogs Liver. 
ic ſma]l, and [attcr beatt in a Mortar very 'fine/; then mixe it 
with the thickeſt and ſweeteſt: Cream, and ſtrait it Very well 
threeuph an 0:dinary- ſtrainer -: then-put/ thereto fix yolkes of 
Epgges arid rwo Whites, and the grated ctuinmg' of (near 
hand)a penny White loave with good fore of Carrants, Dates, 
C lover, Mace, Sugai, Saffron Sat, and the belt Sino ſet, or 
Reef-(tet, bur Beef-ſuert 13 the more wholſome.- and lelſer loof- 
ning 3 then after it hath ſtood a while, fill ic into the Farmeyx, ' 
ard boyl them ar before ftiewed : and. when your ſerve them 
unto the table,” friſt buyl' them a little, then lay: chem on a 
Gridiron oyer the coales, and broyl them gently, but ſcorchi 
them not, nor in any wiſe break their skinnes, which is to be 
prevented by oft curning and toffing them on the Griditon, and 
keeping a flow fice. | 

Take the Yolkes and Whites ofa dozen or' fourteen Egges, To make 
and having beat them very well, put unto them the fine poww- 27029 put: 
der of Clover, Mace, Nutmegoes, Sugar, Cinamon, Saifron, aud dings. 
Sair ; then take the quantity of two loaves of white grated 
Bread, Dates ( very (mall ſhred and great ftore of 'C:rran:s, 
with good plenty cicherofSheeps, Hoggs, or Beef (uct beaten 
an1 cut ſmal: : then when all is mixt and ſtirred welt toges 
ther, and hath ſtood a while to ferric, then fill it into tht 

Farms 
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Rice pud- 
—_ 


Another of | 
Liver, 


"Farms, as hath beene before ſhewed, and in like manner boyl 


them, cook them, and ſerve them to the table. 

Take halfea pound of Rice, and fteep it in new Milk a 
whole night, and in the morning drain it, and let the Milke 
drop away. and take a quart of the beſt, ſweeteſt, and thickeſt 
Cream, and put the Rice into it, and. boyl ita little ; then 
ſet ittocoole an hour or two, and after put in the Yolkes of 
balfe adoſen Eggs,a little Pepper, Cloves Mace, Currants, Dates, 
Sugar, and Salt ; and having mixt them well together, put in 
great ftore of Beef-ſuct wel beaten, and ſmal ſhred, and ſo par ir 
into the farms, and boyl them as before ſhewed, and ſerve 
them after a day old, 

Take the beſt Hogs Liver you carr get, and boyl it extream- 
ly, till it be as hard asa ſtone, then lay it to coole, and be- 
ing cold, upon a breadgrater grate it all to powder 5 then 
fifc it through a fine Meale-five, and put'to it the crummes of 
( at leaſt )ewo penny loaves of white bread, and boyl all in 
the thickeſt andſweeteft. Cream you have, til it be yery thick; 
then let it coole, and put toit the yolkes of half a dozen Egges, 
alittle ap mg + Mace, Currants, Dates ſmall ſhred, 
Tinamon, Ginger, a little Nutmeg, good ſtore of Sugar, a: 
little Saffron Salt, and of Beef and Swines fſuet great 

lenty, then fill ic into the Farmes, and boyl them as before 
ewed. 


Puddingsof a Take a Calves Mugpet, clcane and ſweet dreft,and boyl it 
Calyes Mug- well ; then ſhred it as ſmall as is poſſible, then take of Straw- 


Lt. 


berry. leaves, of Endive, Spinage, Succory, and Sarnell , of 
each a pretty .quantity, and chop them as ſmall as is poſſible, 
and then mixc them with the Magget 3 then take the yolkes of 
half a dozen Egges, and three whites, and beat them into it 
alſo ; and if you finde- it is too Riffe, then make it thinner 
with a little Creame warmed on the fire, then putin alittle 
Peppery. Cloves, Mace, Cinamon, Ginger, Sugar, Currants,- 
Dates and Salz, and. work altoge ther, with caſting in lit- 
tle pieces of ſweet butter one after another, till ict bave re- 
ccived good ſtore of butter, then put it up in the Calves-bag, 
Sheeps-bag,or Horſc-bag, . and then boyl ir wel, and ſo ſerve it- 
UP. 

Take: 


_—. 
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Take the blood of a Hogge whilft ic is wartne. and ftcep 
it in quart, or more, of great Oatmeale grots, and at 
the end of three dayes with your hands take the Grots out of 
the blood,. and draine them clean ; then put to thoſe Grots 
more than a quart of the beſt Cream warm'd on the fire; then 
take mother of Time, Parſley, yup Succory, Endive, Sor- 
rel, and Strawberry-leaves, a few chopt exc 
ſmall, and mixe them with the Grots z and alſoa little Fen- 
nel-ſced , fincly beaten, then adde a little Pepper, Cloves and 
Mace,Salt and great ſtore of ſuct finely ſhred, and wel beaten: 
then therewith fill your Forms, and boyl them, as hath becn. 
before deſcribed. 


A Blooding. 


Take the largeft of your Chines of Pork, and that which 


js calleda Lift, and fiiſt with your knife cut'the lean thereof 
into thinne {lices, and- then ſhred ſmall thoſe flices, and then 
ſpread it over the bottome ofa diſh or woodden platter: then 
take the fat of the Chine and the Lifte,/and cut it inthe very 
ſelf ſame manner, and ſpread it upon the leane, and then cus 
more leane, and ſpread it upon the fat, and thus doe one lean 
upon another, til all the Pork be ſhred, obſerving to beginne 
and end with the lean : then with your ſharp Knife ſcotch 
it through. and through divers wayes, and mixe jgall wel to- 
wn - then take] good ftore of Sage, and ſhred ir exceeding 
mall, and mixe it with the fleſh; then give it a good ſeaſon 
of Pepper and Salt, then take the formes made as long as- is 
poſſible, and notcut in pecces as for P and ficft blow 
them well ro make the meat flip, and then fill them: which 
done,with threds divide them .inco ſeveral links as you pleaſe; 
then hang them up in the corner of ſome Chimny clean kept, 
where they may take air of the fire, and let them dry there at 
leaſt four dayes before any be caten; and when they are ſerved 
n Iau them be cicher fryed, or broyled on the Grydiron, or 
le roſted about a Capon. p 


Ic refteth now that we ſpeake of boyl'd meat and brothe, Of boyled 
which foraſmuch as our Houſwife is intended to | be general, meats ordins- 


one that can as: well feed the poor as the rich , wee firſt begin 
with thoſe ordinary whoulſome boyl'd meats whichare of uſe 
in. cvery good mans houlc ; therefore to make the beft ordi- 


nary. 
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Portape with- 
our light of 
herbs. 


Porrage with- 
our herbs. 


Porrage with- 
herbs, 


nary Pottage you ſhall take arack of mutton cut into pieces; 
or a leg of mutton cut into pieces;for this meat, and theſe joynts 
are the beſt alchough any other joynt or any freſh Beet will 
likewiſe make good Pottage; and having waſhe your meat 
well,put intoa clean pot with fair water,and ſet ic jon the fire; 
then take /joler leaves, Succory, Strawbery leaves, Spinage, Lang- 
debeef, Marigold flowers, Scallions, and; a little Pay/y, and chop 
them very ſmall together: then take halfſo much Oatmeal 
well beaten as there 1s herbs, and mixe it with the hearbs, and 
chop all very well together, then when the pot is ready to boy], 
ſcum it very well, and then put in your Hearbs, and ſo let ir 
boyl with a quick fire, ſtirring the meat oft in the por, till the 
meat be boyI'd enough, and thatthe herbs and water are mixt 
together without any ſeparation, which will be after the con- 
ſumption of more then a third part: Then ſeaſon them with ſalt 
andſerve them up with the meat, either wich fippets or with- 
Out. 

Some defire to have their Pottage green, yet no hearbs to be 
ſcen,in this caſe, you muſttake your hearbs and oatmeal,and af- 
ter it is chopt putit into a ſtone-morter, or dowle; and with a 
wooden peſttl beat it exceedingly, . then with ſome of the warm 
_ in gc pot;,ſtrain itas hard as may be, and ſo put it in and 
boyl it, 

Others deſire to have pottage without any hearbs at all, and 
then you muſt onely take Oat-meal beaten and good ftore of 
Qanions, and put them in, and boy} them together; and thus do- 
ing you- muſt take a greater quantity of Oat-meal then before. 

»If you will make pottage of the beft and dainticſt- kind, you 
take Mutton [Veal or Kidde, & having broke the bones but 

not cut the flc{h in picces, and waſhc it,put it into a pot with fair 
werer;aftcr it iaready toboyl, and throughly skum'd, you ſhall 
put ina good handfall or two of ſmall Oatmeal: and then take 
whole Lettice, ofthe beſt and moſt inward leaves, whole Spi- 
nage, Endive,Succory,8& whole leaves Coleflowers or the in» 
ward part of white Cabage,with two or three flic'« Onyons:and 
putall into the pot, and boyl them well together til the meat 
be enough, and the Hearbs ſo ſoft as may be, and ftirr them oft 
well together : and then ſeaſon it with' Salt, and as much Ver- 


Juyce 
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juyce as will onely turne the taſt ofthe Portage ; and to ſerve 

them up, covering the meat with the whole hearbs, and ador- 

ning the diſh with fippets. 

To make ordinary ftewd broth, you ſhall take a neck of Veal To make or- 
or a leg,or marry-bone of becf,or a pullet,or Mutton, and after dinary fiew « 
the meat is waſht , put it intoa pot with fair water , and being ***® 
ready to boyl, skamme it well ; then you ſhall take a couple of 
Manchets,and paring away the cruſt, cut it into thick ſlices, and 
lay themin a diſh and cover them with hot broth out ofthe 
the pot: when they arc ſtcept, | > them and ſome of the broth 
into a ftrainer and ſtrain it, and then put it into a pot: then take 
half a pound of Prunes, half a pound of Raifins and a , 

uarter of a pound of Currants cleane picket and waſht, with 
a little whole Mace, and two or three bruiſed Cloves, and 
put them into the por, and ſtir all well together, and ſo ler 
them boyl till the meat be enough, zhen if you will al- 
ter the colour of the broth, pat in a little Turnfoyl, or 
red —_—_ and ſo ſerve it upon ſippets, and the fruit uppers 
moſt. 

To make an excellent boyled meat, take fourpicces of arack 
of Mutton, and wafh them clean, and put them into a pot well 
ſcoured, with fair water ; then take a good quantity of Wine and 
Verjuyce,and gut it into it ;then ſlice a handfull of Onions,and 
put them in alſo, and ſolet them boyl a good while, then take 
a pecce of ſweet Butter with Ginger and Salt, and put itto al- 
ſo, and then make the broth thick wich grated bread, and ſo 

ſerve it forth with ſippets, 
' To boyla Mu/lardcurioufly, take the Mallard when it is fair 
dreſſed, waſhed and truſt and put it on a pie and roft it till you _ oy 
get the gravy out of it : then take it from the ſpit and boyl it, . 
then take the beſt ofthe broth intoa Pipkin z ahd the gravy 
which you ſaved, with a peecc of ſweet Butter, and Currancs 
Vinegar Pepper, and grated Bread : Thus boyl all theſe toge= 
ther, and when the Mallard is boyled ſufficiently, lay it - 
o _” with fippets> and the broth uponit, and ſo ſerve it 

orth, 
To make an excellent O/eporride, which isthe only princi- 


pall . 


—_———_ 


<A 
A fine boyld 
meat. _ 


m— 
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pall diſh of boyled meat which is cſtecmed inall Spain: you ſhall 
take a very large veſ{cll pot or Keele, and filling it with wa- 
ter, you ſhall ſet it on che fire, and firſt put in good thick gob- 
bets of well fed Beef, and being ready to Contckam your pot ; 
when the Beef is half boyled, you ſhall pur fin Potato-roors, 
Turn? ps and Carrets: alſo like gobbets ot the beſt Mutton, and 
the beſt Pork ; after they have boyled a while :*you ſhall put in 
the like gobbers of Veniſon, red {and Fallow if you have 
them ; then thelike gobbers of Veal, Kid, and Lamb a little 
ſpace after theſe, the fore parts of a far Pig, and a cramb'd Pul- 
let - then pur in Spinage, Endive, Succory, Marigold leaves 
and flowers, Lettice, Violet leaves, Strawberry leaves, Bugloſſe 
and Scallions all whole and anchopt, then when they have 
boyled a while, put in a Partridge and a Chicken chopt in 
pieces, with Quailes, Railes, Black birds, Larkcs, Sparrowes, 
and - other ſmall Birds, al being wel and tenderly boyled, 
ſeaſon up the broth with good ſtore of Sugar, Cloves, Mace, 
Cinamon,Ginger, and Nutmeg, mixt together in a good quan» 
tity of Verjuyce and Salt, and fo ſtir up the pot wel trom 
the bottome. :' then diſh ir up upon great Charges or long Spa- 
niſh Diſhes made in ftore of fippets in the botromme : then cover 
the meat all over wich Prunes Raiſins, Currants, and blanch'c 
Almonds, boyled in a thing by themſelves ; then cover the fruit 
and the whole boyled herbs, and the herbs with (lices of Oran- 
ges and Lemmons,and lay the roots round about the ſides uf the 
diſh,and ftrew good ftore of Sugar over all, and ſo ſerve it forth- 

To make the beſt white broth, whether it be with Veal Ca» 


To make the pon,Chickins orany other foul or Fiſh : Firſt boyl the fleſh or 


beſt white 
broth, 


Fiſh by ir ſelfe, rhemtake the value of a quart of ftrong Mutton 
broth,or ſad Kid broth,and put it intoa pipkin by ir ſelf,%& pur 
into it a bunch of Time Marjoram, Spinage, and Endive bound 
together ; then when it ſeeths, pur in a pretty quantity of Becf- 
marrow and the marrow of mutton with ſome whole Mace 
and a few bruiſed Cloves ; then put ina pint of Whi te wine 
with a few whole ſlices of Ginger ; after theſe have boyled a 
while together,take blaunche Almonds,and having bearen them 
ogether in a moarter with ſome of the broth, ftrain them and 

put 
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atic in alſo ; then in another Pipkin boyl Gurrancs Prunes, 
Raiſins and whole Cinamon in verjuyce and ſugar -with a few 
fliced Datcs 3 and boy! them cill the verjuyce be moſt pare con- 
ſumed, or at leaſt come'ts ſirrup 3; then drain the fruit from 
the fircup, and if you ſce it be high coloured»make it white with 
ſweet creame warmed, and ſo mixe it&wich your wine broth ; 
then take out the Capon or the other Fleth or Fiſh,and diſh it up 
dry ina dit ; then pour the broth upon it,and lay the fruic on 
the rop.of the meat,and adorn the de of the diſh with very dain 
ty ſippets,Firſt Urenges, Lemons and Sugar, and ſo ſerve ir forth / 
ro the table. 

To boyl any wild Fowl, 1allard,Teal, V.d4ge:nyor ſuch like : 

Firſt boyl the Fowl by it ſelfe, then take a quart of ſtrong Mut - To boyl any 
ton-broth, and pur it intoa pipkin and boyl it z then pur unto IE Fowl, 
it good ftoreof (liced Onions, a bunch of ſweet pot-hearbs and 

alump of ſweet Putter 3 after it hath boyled well, ſeaſon ic 

with verjuyce talt and ſugar, anda little whule pepper ; which 

done, take up your Fowl and break it according to the faſhion 

of carving, and ſtick a few Cloves about it 3; then pur ic 

into the broth with 0-2», and there let it take a boyl or two, 

and fo ſerve it and the broth forth upon the ſippets : ſome uſe 

to thicken it with toaſts of bread ſteept and ftraincd,but that is 

as pleaſe the Cook. 

To boyl a leg of Mutton, or any other joynt of meat what 
ſoever;firſt after you have waſht it clean, parboyl it alictle,then To boyle a leg 
ſpit it & give it half a dozen turns before the fire, then draw it of Mutton, 
when it begins to drop and preſſe it between two diſhes and fave 
the gravy ; then {laſh it with your knife, and give it half a 
dozen turns more, and then preſſe ic again, and thus doe 
as often as you can force any moiſture to come from it ; then 
mixing Mutton, broth, White-Wine, and Verjuyce toge- 
ther, boyl the Mutton therein til it be cender,and that moſt pait 
of the liquor is clean conſumed;then having all that while kepr 
the gravy you toke from the Mutton ſtewing gently upon a 
Chathngdiſh and coales, you (hall add unto it _—_ ſtore of 
falr,ſugar, Cinamon and ginger, with ſome Lemon flices, and 
a little of an Orenge-peel, with a few fine white bread crummes: 
then taking up the 1Lurro , pur the remainder of the broth in 

F and 
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aud put in likewiſe the gravy and then ſerve it up with fippets, 
: laying the Lemmon ſlices uppermoſt, and crimming the Dih a» 
bout with ſugar. 

If you will boyl Chickens, young Turkies, Pea-hene, or 
houſe fowle daintily ; you ſhall, after you have crim- 
med , drawne them, truſt them, and waſht them, fill 
their bellies as full of Parſley as they can hold : then boyle 
them with Salt and Water onely, till they be enough : then 
take a diſh and put into it Verjuyce and Butter, and Salt, and 
when the Butter is melted take the Paifley out ofthe 
Chickens belly , and mince it very ſmall , and putitto 
the Ve:juyce and Butter: and ftir it well together ; then lay 
in the Chickens,and trimme the difk with ſippets and ſo ſerve it 
forth, 

Abrothfor If you will make broth with any freſh fiſh whatſoever, whe- 

any freſh filb. ther it be Pike,Breame,Carpe,Eele, Barbell, or ſuch like - you 
ſhall boy] water, verjuyce and Salt together with a handful]l of 
ſliced Onyons;then you ſhal thicken ic with two or three ſpcon- 
fulls of Ale-barm, then pur ina good quantity of whole Barbe- 
ries,both branches and other, as alſo pretty ſtore of Currants : 
then when it isboyicd enough, diſh up your Fiſh, and powr 
your broth unto it, laying your fruit and Onyons uppermoſt. 
Some to this broth will put Pranes and Dates (lic't, but it is 
according to the fancy of the cook, or the will of the Houſ- 
holder, 

Thus I have from theſe few prefidents ſhewed youthe truc 
Artand making of all ſorts of boyled meates, and broths and 
though men may coin ſtrange names, and fain ſtrange Arts,yet 
be afſured ſhe that can dotheſe,may make any other whatſoever, 
alcering the taft by the alteration of the compounds as ſhe ſhall 
ſee occaftion:And when abroath is too ſweet, to ſharpen it with 
verjuyce,when too tart to ſweeten it with ſugar : when flat and 

——— wallowiſh,to quicken it with Orenges and Lemmons ; and when 

boyl mears. too bitter,to make it pleaſant with herbs and ſpices, 
A Mallard Take a Mallard when it js cleane drefſed, waſhed and truſt, 
ſmoared, or a aud parboyl it in water, till it beekum'd and purified : then 
_ or old take itup, and put it into pipkin with the neck downward, 
onye and the tay upward,ftanding, as it were, upright : then fill the 
Pipkin 
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Pipkin halt tull wich that water, in which the Mallard was par- 
bouyled and fill up the other half with white Wine: then pill 
and lice thina good quantityof Onyons, and put them in 
wich whole fine herbs, according co the time of the year, as 
Lettice, Strawberry leaves, Violet-leaves, Vinec-lcaves, Spinage, 
Endive, Succory, and ſuch like, which have no bitter or hard 
rat, and a pretty quantity of Currants and Dates {liced: then 
cover it cloſe, and (ct ic ona gentle fire, and let it ftew, and 
ſmoar till the Herbs and Onyons be ſoft , and the Mallard e- 
nough then take out the Mallard , and carve it as if it Were to go 
tothe Table; then to the Broth put a good lump of butter, Su- 
gar » Cynamon; and if it be in Summer, ſo many Gooſe berries 
as will give it a ſharp taſt ;buc in the Winter, as much wine vine- 
gar.then heat it on the fire and ſtirr all well together: then lay the 
Mallard in adiſh with fippers, and pour all this broth upon it, 
then trim the edge ofthe diſh with ſugar, and ſo ferve it up. 
And in this manner you may alſo ſmoare the hinder parts 
ofa Hare , ora wholc old Cony, being truft up cloſe together, 


Atter your Pike ix dreft and opened inthe backzand laid flat, To few a pike 


as if it were tofcy , then lay it ina large diſh for the purpoſe, 
able to receive it; then put as much white wine to it , as will 
cover it all over; then ſet jt on a chaffing-diſh and coales to boyl 
very gently, and if any 8kum ariſe, take it away ; then purto ir 
Currants, Sugar, Cynamon,Barbery-berries,and as many Prunes 
as will ſerve to garniſh the diſh, then cover it cloſe with ano- 
ther diſh, and let it ew till the fruit be ſofe, and the Pike c- 
nough;then put co it a good lump of ſweet Butter ; then with 
a fine sKummer, take up the fiſh , and lay it, ina clean diſh with 
fippecs, then take a couple of yolks of eggs,the film taken away, 
= beat them well together with a ſpoonfull or two of Cream, 
and as ſoon as the pike is taken out,putit into the broth and ſtir 
it ——_— to keep it from cxiivgs then pour the broth 
upon the Pixe,and trim the fides of the diſh with Sugar, Prunes, 
and Barbaries, ſlices of Orenges or Lemmons,and fo ſerve it up. 
And thus may you alſo ſtew Roches, Gurnets,or almoſt any ſea- 
fiſh or freſh 7 


To ſtew 2 
Takea Lambs head and Purtenance, clean waſht and pickt, Lambs head & 


and put it into aPipkin with fair water, and let it boyl, and Purtenance. 
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A breſt of 


skumme ic clean, then put Currants and a few fliced Dates, 
and a bunch of the beſt farcing herbs tycd up rogerher, and 19 
let it boyl well till the meat be cnough: then take up the 
Lambs-head and Purtenance, and put it into a clcan Gith 
with ſippets; then-putin a good lump of Butter, and beat the 
yolks of two eggs with a little Cream , and putir to che broth 
with Suger, Cynamon, and a ſpoon:ull or two of Verjuyce, 
and whole Mace, and as many Prunes as will garnith a diſh, 
which ſhould bz pur in when it is but half boyled, and ſo pour 
it upon th®Lambs-head and Purtenar.c2, and adorn the ſides of 
the aiſh with Sugar Pruncs, Barberies,Orengee, and Lemmons, 8& 
in no caſe forget not to ſeafonit well with Salt,and ro ſerve it up, 

Take a very good breaſt of Mutton chopt into ſundry large 
peeces,and when itis clean waſhc. put it intoa pipkin with faic 


Mutton ſtewd ,yater, and ſet it on the fire to boyl z then skum it 'very well, 


To ſtew a 
Nears foot. 


Of Roaſt- 
meats, 


then pur in of the fineſt parſneps cut into large peeces as long as 
ones hand, and clean waſht & ſcrapt; then good ſtore of the beſt 
Onyons andall manner of ſweet pleaſant Potherbs and Lectrice, 
all grofſely chopt, and good ſtore of Pepper and Salt, and then 
cover it,and let it ftew till the Mutton be enough' 'then rake 
up the mutton,and lay it in a clean diſh with fippets. and to the 
broth pur a little wine vinegar , and ſo pour it on the mutton 
with the Parſneps whole, and adorn che fides of the difh with 
Sugar,and ſo ſerve it up. And as you do with the Breſt,{o you may 
doe with any other Joynt of Mucton. 

Take a Neates Foot that is very well boyld( for the tenderer 
it iszthe better it is and cleave itin two, and with aclean cloath 
dry it well from the Souſ-drink, then lay itina deep carthen 
platter,and cover it with Verjvyce, then ſet it on a chaffingdiſh 
and coales,and put to ita few Currants, and as many Prunes as 
will garniſh the diſh,then cover it & let it boyl well,many times 
ſtircing it up with your knif, for fear ir ſtick to the bottom of the 
diſh; then when it is ſufficiently ſtewed, which will appear by the 
tenderneſs of the mcat and ſoftneſſe of the fruit, then putin a 
good lump of Butter, great ſtore of Sugar and Cynamon : and 
ct it boyl alittle after : then put it altogether into a clean diſh 
with Sippets, and adorn the fides of the diſh with Sugar and 
Prunes , and ſoſerve it up. ; 

To proceed then to roaſt-meaty, it is to be underſtood , that 

in 


— 
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thac in the generall knowledge thereof are to be oblerved theſe 

few rules* Firſt the cleanly keeping and ſcowring of the ſpits Obſervations. 
and cob-irons ; next the neat pic ing and waſhing of meat,be- in roaſtmeats. 
fore it be ſpitted,then the ſpitting and broaching of meat which 

muſt be done ſo ſtrongly and firmly, that the meat may by no 

meanes either ſhrink from the ſpits or elſe turn abour the ſpit - 

& yer ever to obſervethat the ſpic doe not go through any prin- Spitting of 
cipall part of the mea, but ſuch as is of leaſt account and efti> r9aſt-mears. 
mation : and if it be birds, or fowle which you ſpit, then to let 

the ſpit go through the hollow of the body of the fowl, and ſo 

faſten ic wich pricks or skewers under the wings about the 

thighs of the fowl, and at the feet or rump, according to your 

manner of truſling and dreſſing them. 

Then to know the _—— of fires for every meat, and T<mperarure 
which have a ſlow fire, and yet a good one, taking leiſure in * *** 
roaſting, as chines of Beef, Swans, Fackies, Peacocks, Buſtards, 
and generally any great large Fowl, or any other Joynes of 
Mutton, Veal Duck, Kidde, Lamb, or ſuch like : whecher it bee 
Veniſon r«d or fallow;which indeed would lye long at the fire, 
and ſoak well in the coaſting, and which would have a quick 
and ſharp fire without (corching ; as Pi Pallets, Pheſants, 

Partridges, Qyailes, and all ſorts of middle fized, or leffc foul, 
and all ſmall birds, or compound roaſt meat, as Olives of Veal, 
Harſlets ; a pound of butter roafted,or puddings fimple of them- 
ſelves,and many other ſuch like,which indeed would be ſudden- 
oy and quickly diſpatcht, becauſe it is intended in Cookery, 

at one Of theſe diſhes muſt be made ready whilft the other The complexi- 

is incating. Then to know the Complexions of meats,as which 995 of Tear. 
muſt be pale and white roaſted, yer throughly roafted, as Mut» 
tron, Lamb,Kid Capon, Puller, Pheſant Partridge, Veal,Quaile, 
& all ſorts of middle and ſmall land or water Fowl,and all ſmall 
birds; which muſt be ſo brown roaſted, as Beef, Veniſon, Pork, 
Swan,Geeſc,Piggs,Cranc,Baſtards,and any large Fowl,or other 
thing whoſe fleſh is black. 

Then to know the beſt baſtings for meat, which is ſweet The beſt baſt- 
Butter, ſweet Oyl, barrell Butcer, or fine rendred up ſcam, ings of mats; 
with Cynamon, Cloves, and Mace. There be ſome that will 
baſt onely with Watcr, and Ou » and nothing elſe : 

3 yet 
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yet it is but opinion, and that maſt be the worlds Maſter al» 


waics. 

an beſt Then the beſt dredgivg, which is cither fine whitc-bdread- 

"BS crums, well grated; or elſe alittle very white meal, and the 
crums very well mixt together. 

Laſtly ro know when meat is roaſted enough;for as too much 
rawnefſc is unwholſome,ſo too much drineſs is not nouriſhing, 

_— : Therefore ro know when it is in the perfeR height, and is nei- 

enough, ther too moift nor to dry, you ſhall obſerve thelſc ſigns : firſt, in 
your large joynts of mcat, when the ſteam or ſmoak of the 
meat alcendeth,cither upright or clſe goeth from the fire, when 
it beginneth a litcle to thrin from the ſpit, or when the gravy 
which droppeth from it is clear without bloodinefſe, then is the 
meat enough. 

If it be a Pigge, when the eyes are fallen out, and the body 
leaveth Piping : for the firſt is when itis half roaſted, and would 
be ſindged to make the coat riſe, and crackle,and the lattcr when 
it is full enough, and would be drawne : or ifitbe any kind of 
Fowl you roaſt, when the thighes are tender,or the hinder parts 
of the pinions at the ſetting on ofthe wings,are without blood, 
then be ſure that your meat is fully enough roaſted: yet for a bet- 
ter and more certain aſſurednefſe , you may thruft your knife 
into the thickeſt parts of the meat, and drawit out again, 'and 
if itbring out wits gravy without any bloodinefle, then afſu- 
redly it is enough, and may be drawn with all ſpeed:conveni- 
ent, after it hath been well baſted with: Butter not formerly 
melted, then dredging as aforcſaid,then bafted over the dredging 
and ſo ſuffered to take two or three turnes , to make criſpe the 
dredging:Then diſh it in a fair diſh with falt ſprinkled over ir, 
and foferve it forth. Thus you ſce the generall form of roaſting 
all kind-of mcat - therefore now I will return to fome particu- 
lar diſhes,together with their ſeverall ſawces, 

Roaſting If you will roaſt Mutton with Oyſters, take a ſhoulder alone 
Murton with gra legge and after it is waſht,parboyl ita little : then take the 
Oyſters. preatefiOyſters & having opencd them into adiſh,drain the gra- 
vy clean from them twice or thrice,'then parboyl them alittle, 

then take Spinage, Endive, Succory, Straw berry-lcaves; violet 

kaves & a little parſly,with ſome Scallions;chop theſe very ſmal 

tOge- 
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rogether,then take your Oylters very dry draind;and mix them 
with an halfpart of theſe hcarbs: then take your meat and with 
theſc Oiſters and hearbs farce or ſtop it, leaving no place empty, 
then {pic it and roaſt it, and whilſt itisin coaſting, take good 
ſtore of Verjuyce and Butter, and Salt, and ſet it -inadifh ona 
chaffing-diſh and coales: and when ic begins to boy], pur in the 
remainder of your herbs without _— and a good quantity 
of Currants, with Cynamon, and the yolk ofa couple of eggs: 
And after they arc well boyled and ſtirred together , ſeaſon it 
up according to your taſt with Sugar; then pur in a few Lemon 
flices; the mcat being enough draw it, and lay it upon this ſawce 
removed into a clean diſh, the edge thereof being trimmed about 
with Sugar and fo ſerveit forth. 

To roaſt a legg of mutton after an outlandiſh faſhion,you ſhal To roaſt a leg, 
take it afcer it is waſh'd, and cut off all the flcſh from the bone; 9f Murron 0- 
leaving onely the ourmoſt skin intirely whole and faft to the ©" 
bone; then taxethick Cream and the yolks of eggs,and beat them 
exceedingly well together; then putto Cynamon, Mace, and a 
lietle Nutmegge,with Salt; then take bread-crummes, finely gra- 
ted,and ſeartt with good ſtore of Currants, and as you mixe 
them with the Cream, put in Sugarzand ſo make it into a good 
Rifincſs : Now if you would have it look green, put in the juyce 
of ſweet herbs,as Spinage, Violet leaves,Endive,&c If you would 
have it ycllow, then pur in a lictle Saffron ftrained,and with this 
fill up the 8kin of your legge of Mutton inthe ſame ſhape and 
form that it was beforc,and Rick the outfideof the skinne thick 
with Cloves,and fo reaſt it throughly.and baſt ir very well, then 
after it is dredg'd ſerve itup as a leg of Mutton: with this pud- 
ding,forindeed it is no other, you may ſtop any other joynt cf 
meat,as breſt or loine of the belly of any fowl boyled or roaſt,or 
Rabbert or any meat elſe which hath skin or emptineſs, If into 
this pudding alſo you beat thei 1 ward pith of an Oxes back , it 
is both good in taſt,and cxcellens ſoveraign for any diſcaſe,ach, 
or flux in the reines whatſoever. 

To roaſta Gigget of Mutton, which is the legge ſplatted To roaſt 4 
and half part ofthe loin together, you ſhall after it is waſht, ='g8e: of 
ſtop ir wik:iCloves, (o ſpit it,and lay it tothe fire, and tend —_— 
it wcll wit baſting: then you _—_ take Vinegar, Butter and 
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Currants, and ſet them on a fire in adiſhor pipkin; then when 
it boyles, you ſhall purin ſweet herbs, finely chopt, with the 
:yolk of a couple of Eggs,and ſolct them boyl together: then the 
meatbeing half roafted, you ſhall pare off ſome part ofthe lea- 
neft and browneſt, then ſhred it very ſmall, and put icinto the 

ipkin alſo:then ſeaſon itup with Sugar,Cinamon,Ginger,and 

alt, and ſo put itintoa clean diſh, then draw the Gigget of 
Mutton and lay it onthe ſauce, and throw falc on the top and 
ſo ſerve ic up. 

You ſhall take ofa leg of Veal, and cut the fleſh from - 
the bones, and cut it out into thin long ſlices: then take ſweet 
herbs, and the white part of Scallions, and chop them well to- 
gether with the yolks of eggs, then role it up within the ſlices 
of Veal, and ſo ſpit them and roaſt them : then boy] Verjuyce, 
Butter,Sugar, Cynamon Currants and ſweet herbs together, and 
being afoned witha little Salt, ſerve the Olives up upon the 
ſauce with ſalt caſt over them. 


To roaſt Olivs 
of Veal. 


' To roſtaPigge curiouſly you ſhall not ſcald it,but draw it 
To roaſt a pig, gyith the hair on, then —_— wafht it, ſpit it and lay it tothe 
fire, ſo as it may not ſcorch, then betng a quartcr roaſted, and 
the skinne bliftered from the fleſh,wich your hand pull away 
the hair and skin, and leave all the fat andflcſh perfe&ly bare: 
then with. your knife ſcotch all the fleſh down to the bones, 
then-baſt it exceedingly with ſweet Butter and Creame, being no 
more but warm:then dredge it with fine bread crums, currants, 
ſugar, and salc mixt together ; and thus apply dredging upon 
baſting, and baſting upon dredging, till yoa have covered all the 
fleſh a full inch deep:Then the meat being fully roaſted, draw it, 
and ſerve it up whole, 

To roaſt a pound of Butter curiouſly and well, you ſhall cake 
Toroafta apound of ſweet Butter, and beat it ſtiff with Sugar and the 
pound of but- yolks of Eggs; then clapit round-wiſe about a ſpit, and lay it 
tex wells ore a ſoft fice, & preſently dredge it with the dredging before 
appointed for the Pig: then as it warmeth or melteth, ſo apply 
it with dredging till the Butter be overcomed and no more will 
melt to fall from it: then roaſt it brown,and ſo draw it,and ſerve 

it out,the diſh being as neatly trim'd with Sugar as,may be. 
To roaft a pudding upon aſpit you ſha)l mix6the pudding 
a © be- 
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b:foreſpoken of in the leg of Murton, neicher omitting herbs To roaft a 

br (affron,and put to a little ſweer Butter andmixe it very ſtiff pudding on & 
then fold it ab.Þut the ſpit, and have ready inanother diſh ſome '?'* 

of the ſame mixture well ſeaſoned, but a great deal thinner, and 

no Butter at all in itzand when the pudding doth begin to roaft, 

ard that the butter appears, then with a ſpoon cover it all over 

with the thinner mixture, and foler it roalt : then if you ſee no 

more Butter appear,then baſt itas you did the Pigzand lay more 

of the mixture on, and fo continue till ail be ſpent: and thin 

roaſt it brown and fo ſerve it up. 

If you will roaſt a chine of Beef, aloyn of mutton, a Ca- To roaſt a 
pon,and a Laik, all at one inſtant. and at one fire, and have all chine of Beef, 
ready together and none burnt, you ſhall firſt take your chine 19? of _— 
of Becf and parboyl ic more than half through + Then firſt take = LO 
your Capon, being large and far, and ſpit it nextthe hand of pen at one 
the turner, with the leggs from the fire ,.then ipirt the chine of inftanc. 
beef then the Lark, and laſtly the loin of Mutton,and place the 
Lark ſo as it may be covered over with the Becf and the far part 
of the loin of Mutton, without any part diſcloſed;then bafte your 
Capon, and your loin of mutton with cold water and falr,the 
chine of beet with boyling Lardgthen when you ſee the Bref is 
almoſt enough, which you ſhall haſten by ſcotching and ope- 
ing of it,then witha clean cloth you ſhall wipe the Mutton 
and Capon all over, and then baſt it wich (weet butter till all be 
enough roaftcd* then with your knife lay the Lark open,which by 
this time will be ſtewed beeween the Beef and Mutton, and baſt- 
ing it alſo with dredge altogether, draw them and ſerve them up. 

If you will roaſt any veniſon,after you have waſht it & clean- 
ſed all the blood from j,r you (hall tick it with cloves all over 
on the out fide;8& if it be cleans you ſhall lard it cither with mut- T2 rat Ve- 
ton-lard,or pork lard;but mutton is the beſt: then {pitit & roaft niſon, 
it by a (oaking firezthen take vinegar, bread-crummes, and ſome 
of the gravy which comes from the veniſon, and boy! them we11 
in a diſh: then ſcaſon it with ſugar, Cynamon, ginger and ſalt. & 
ſerve the veniſon torth upon the ſawce when itis roaſted enough. 

If you will roaſt a piece of freſh Sturgeon, which is a dainty 
diſh,you ſhall ftop ic with Cloves, then ſpit it, and let it roaft 
at great leiſure,plying ic continually with baſting, which will 

take 
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To roaſt a 
Cows Udder. 


To roaſt a 
Filer of 
Veal, 


take away the hardnels: then when it is enough, you ſhall 
draw it and ſerve it upon Veniſon ſawce, with ſalt onely 
thrown upon it, 

The roafting of all ſorts of meats differeth nothing but 
tn the fires, ſpecd and leiſure, asis aforeſaid , except theſc 
compound diſhes , of which I haye given you ſufficient pre- 
fidents,and by them you may perform any work whatſoever: 
but for the ordering, preparing, and truſling your meat for 
the ſpic or table, in that there is much difference: for in-all 
joynts of meat.except a ſhoulder of Mutton , you ſhall cruſh 
and break the joynts well ; from Piggs and Rabbets you ſhall 
cut off the fect before you ſpit them , and the heads when 
you ſerve them to the table; and the Pigge you ſhall chine and 
divide into two parts: Capons,Pheaſants,Ghickens, and Tur- 
kies you ſhall roaft with the pinions foulded up, and thelegs 
extended; Hecne,Stock=doves, and Houſe-doves, you ſhall roſt 
wich the pinions foulded up and the legs cut off by the knees, 
and thruſt into the bodies: Quailes,Partridges and all forts: of 
ſmall birds ſhall have their pinions cut away, and the legs 
extended: all forts of Water-Fowl ſhall have thire pinions 


cut away, and their legges turned backwards: Wood-cockes, 


Snipes and Stint ſhall be roaſted with their heads and necks 
on, and their leggs thruſt into their bodies, and Shove- 
lers and Bitturns (hall have no neckes but their heads onely, 
Take a Cowes udder, and firſt boyl it well: then ſtick ic 
thick all over Avith Cloves: then when it is cold ſpit it, and 
lay it on the fire, and apply it very well with baſting of ſweet 
butter, & when it is ſufficiently roaſted & brown, then dredge 
it,and draw it from the fire, take vinegar and butter. and put 
iton a Chafing diſh and coals, and boyl it with Whitc-bread 
crums;till ir be thick : then puttoit good fore of Sugar & Cy- 


namon, and putting itin ina clean diſh, lay the Cowes Udder 


therein, and trim the fides of thediſh with ſugar, and ſo ſerve 
it up. 

Take an excellent good leg of Veal, ard cut the thick part 
thereof, a handfull and more trom the Knuckle - then take the 
thick part ( which is the fillet) and farce it in every part all 
over with Strawberry leaves, Sorrell, Spinage, Endive and 

SUC- 
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Succory groſly chopt together, and good ſtore of Onyons 
then lay it :othe fire and roaſt it very ſufficiently and browne, 
caſting good ſtore of Salt upon it, and baſting it well with 
ſweet butter : then take ofthe former hearbs much finer chopt 
then they were for farcing & put them into a Pipkin with vi- 
negar and clean waſht Currants, and boyl them well together; 
th:n when the hearbs are ſufficiently boyl'd and ſoft , take 
the yolkes of four very hard boyled Egges,and ſhred them ve- 
ry ſmall, and putcthem into the Pipkin alſo with Sugar and 
Cynamon,and ſome of the gravy which drops from the Veal, 
and boyle irover againe,and then put it into a cleane diſh, and 
the fillet being dredged and drawne, lay upon it and trim the 
fide of the diſh with Sugar,and ſo ſerve it up, 

To make an excellent lauce for a roft Capon, you ſhall take 
Onyone, and having ſliced and pilled them, boyl then in 
fair water with Pepper, Salty and a few bread crums : then pur 
unto it a ſpoonfull or two of Claret wine , the juyce of an 
Orenge, and three or four {lices of Lemon pill : all theſe 
ſhred together, and ſo powr it upon the Capon being broke 
up. 

To make a ſawce foran old Hen or Pullet, take a good quan- 
tity of Becr and Salt, and mixe them well cogether with a 
few fine bread crummes, and boyl them on a chathng diſh and 
coales; then take the yolkes of three or foure hard Egges, and 
being ſhred ſmall. put it to the Beer, and boyl ir alſo; then the 
Hen being almoſt enough, take three or foure ſpoontuls of the 
gravy which comes from her, and putirtin alſo, and boyl all 
together to an indifferent thicknefſe : which done, ſuffer ir to 
boyl no more,bur onely to keep it warm on the fire,and put into 
it the juyce of two or three Oren ges, and the (lices of Lemmorne 
pils ſhred ſmall, & the ſlices of Orenges having alſo the upper 
rind taken away : then the Hen being brokenug,take the brains 
thereof, and ſhredding them ſmall, put it into the ſawce 
alſo, and ſtirring all well together, put ic hot into a 
_ warme diſh , and Jay the Hen ( broke up ) in the 

ame. 

The ſawce for Chickias is divers, according to mens taſtes: 


for ſome will onely have. F*trer, Yerjnyce, and a little 
Parſly 
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Parſley roſted in their bellies mixt together ; others will have 
Butter, Verjuyce, and Sugcar boyl'd together with toaſts of 
bread - and others will have thick /ppers with the juyce of /o7- 
re// and ſugar mixt togeth r. 

The beſt ſawce for a Pheſant is water and Onyons flic't, pepper 
and a little z/: mixt together , and but ſtewed upon the coales, 
and then powred upon the Pheſanr, or Partridge, being bro- 
ken up, and ſome will put thereto the juyce orilices of an O- 
rangeor Lemmon, or both : but ir is according to taſte, and in- 
deed more proper for Pheſanr.then Partridge. 

Sauce for a Q#ai/c, Raile, or any fat big bird, is Clirer wine 
and ſa/t mixt together with the gravy of the bird, and afew 
fine bread crummes well boyld together, and either a /age-/caf, 
or bay-leafe cruſht amongſt itzaccording co mens taſts. 

Sauce for pi» The beſt ſauce for Pigeons, Stockdoves, or ſuch likeis Vine- 
geons. gar and Butter melted together, and Par/ley roaſted in their bel- 
lies, or Vize-leavesrofted and mixed well together, 

p _ 14 The moſt generall ſauce for ordinary wild-fowle rofted, as 
Fowl k or wit Dacks, Mallard, Wid oeon, Teale,Snipe, Sheldrake,Plovers, Puets, 

G«/s, andſuch like, is onely Muſtard and Vinegar, or Muftard 
and Verjuyce mixt together; orclſcan Onyon, Water, and 
Pepper, and ſome (eſpecially in the Court) uſe onely Butter 
melted,and not with any thing elſe. 
St The beſt ſauce for green Geeſe is the juyce of ſorrell and ſu- 
Creen Geeſe, Bar mixt together with a few ſcalded Feberrics, and ſerved 
upon fippets; or elſe the belly of the green Gooſe fiId with Fe» 
berries, and ſo roftcd : and then the ſame mixt with Verjuyce, 
Butter, Sugar, and Cinamon, and ſo ſerved upon fippets. 

The fauce for a ſtubble Gooſe is diverſe, according to 
mens minds, for ſome will take the pap of roſted apples, and 
mixing it with vinegar, boyle them together on the fire with 
ſome ofthe gravy of the Gooſe,and a few barberics and bread 
crunmes, and when it is boyled to a good thicknefſe, ſeaſon it 
with ſigar and a lictle cinamon, and fo ſerve it up: ſome will 
add a little Muftard and Onyons unto it, and ſome will not 
roſt the apples, but parc them and lice them. and that is the 
necrer way , but not the better. Others will fill the belly of 
the Gooſe full of Onyons ſhred, and Oat-mcalc-groats, and be- 


ing 


Sauce forſtyb- 
ble Geeſe 
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ing roſted enough , mix it wich the gravy of” the &9/ , and 
ſweet hearbs well boyled together, and fcafoned with alictic 
VerjuyCce. 

To make a G.:{.::1ie, or ſauc? fora Sa, Brteric, Herne A gallantine, 
(r4::,0r any large Foul-, take thz blocd of the ſame fout, and lauce tora 
being fticd well, boyl ic on the fire , then when it comes to an. 
be thick, put unto it vinegar a good quantity, with atew fine 
bread-crummes,and ſo boyl it over again;then being come to 
a good thicknes,/eaſon 1 with (rg 27 and Cinamon, ſo 45 it may taſte 
pretty 41 ! (harp upon the cinamony and then ſerve it #P in ſaucers 
as yos do Aluſtard , for thists called a Changer or Galantiize, and 
is a ſauce almoſt for any Fowl whatſhever, 

To make ſauce fora Pig, ſome take ſage and roaſt it in the a (auce for a 
belly of the Pig ; then boyling Verjuyce, Butter, and Currants Pigge. 
together, take and chop the ſage ſmall, and mixing the brains 
of the Pig withit , pur all together, and fo ſerve it up. 

To makea ſauce for aloyn of Veal, take all kind of ſweet A fauce for 
Pot hearbs, and chopping them very ſmall with the yolks of V- 
two or three Ran bortdls in vinegar and butter, with a 
few bread ccummes, and good ftore of ſugar; then ſcaſon it 
with ſugar and cinamon, anda clove or two cruſht, and fo 
powre it upon the Veal, with the ſlices of Orenges and Le- 
mons about the diſh, 

Take Orenges and ſlice them thin, and put unto chem hire Additions un- 
Vine and Roſe-water, the powder of Mace, Ginger and Sugar, *2 ſauces. 
and ſet the ſame upon a chaffing-diſh of coals, and when it is 
half boyl'd, put toira good lump of butter, and then lay 
good ſtore of fippets of fine whitc bread therein , and ſoſcrve 
your Chickens upon them,and trim the ſides ofthe diſh with 
ſugar. 

Take fair water, and ſet it over the fire; then (lice good : 
ſtore of Onions , and put into it, and alſo Pepper and (alt , Sauce for 2 
and ftood ftore of the gravy that comes from the Turky , and TR 
boyle them very well together: then put to it a few fine crums 
of grated bread to thicken it,a yery little ſugar, and ſome 
Vinegar , and fo ſerve it up with the Turkey : or otherwiſe, 
take grated white bread and boyl it in white Wine till it be as 
thick asa Gallantine; in the boyling put in good ſtore of fu- 


gar 
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gar, and Cinamon ,and then wicha little Turncſole make ir 
of a highmurrey colour, and ſo ſerve it in faucers with the 
Turkey, in manner of Gallantine, 

The beſt Gal- Take the blood of a ſwan, or any other great fowl, and put 

lanrine, it intoadiſh; then take ſtewed prunes, and put them into a 
ſtrayner,and ſtraine them into the blood; then ſet it on a chat- 
fing diſh and coales,and lect it boyl;then ſirre ic xill it come 
to be thick , and ſeaſon it very wel with ſfugarand cinamon , 
and 10 ſerve it in ſaucers with the fowl bur this ſauce muſt be 
ſerved cold. 

Sauce for a Take good ſtore of Onyons, 7pill them and' ſlice them, and 

_ Mallard. putchem into vinegar and boyl them very well till they be 

tender; then put into ita good lump of (weet butter, and ſea- 

ſon it well with ſugar and cinamon, and ſo ſerve itup with 


the fowl, | 
Of catbona- Charbonadoes, or carbonadocs which is meat broyled upon 
does, the coales ( and the invention ther:of was firſt brought out of 


France as appeares by the name ) are of divers kinds according 
to mens pleaſures: Go there is no meat cither boyled or roſted 
whatſoever, but may afterwards bebroyled if the maſter there- 
of be diſpoſed;yet the generall diſhes which for the moft part 
are to be carbonadoed, are, a breaſt of mutton half boylcd ; 
a ſhoulder of mutton half roſted,the legs, wings. and cackelſer 
of Capon, Turkey, Gooſe, or any other fowl! whatſoever, ef(- 
pecially Land fowl. 
Whart is tobe And laftly, the uttermoſt thick skinne which covereth the 
carbonadoed. rjbbs of beef, and is called ( being broyled) the Inns of Corrie 
Goſe, and is indeeda diſh uſed moſt for wantonnefle, ſome- 
times to pleaſe the appetite ; to which may alſo be added the 
broyling of Pigs-heads,or the brains of any Fowl whatſocuer 
after it is roaſted and dreſt. 
The manner Now for the manner of Carbonadeing , itis inthis ſort; you 
of caibonado- 1,1] firſt take the meat you muſt Carbonade, and ſcotch it both 
"oy above and below: then ſprinkle good ſore of ſar upon it, and 
baſte it all over wich ſweet butter melted ; which done, take 
your Broil:mg-iron,l do not mean a Grid-iron( though it be much 
uſcd for this purpoſe ) becauſe the ſmoak of the coalcs , occa- 
ſioned by the dropping ofthe meat , will aſcend about poor 
make 
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make it ftinke ; but a Plair-iro: made with hooks and prices, ; 
on which you may hang the meat, and ſet it cloſe before the 

fire, and fo the Plate heating the meat behind, as the fire doth 

before, it will both the ſooner, and with more neatneſſe be 

ready;then having turned it, and baſted it til] it be very brown, 

dredge it,and ſerve it up with Vinegar and Butter, 

Touching the toaſting of Mutton, Veniſon, or any Joint of Of the tofting 
Meate, which is the moſt excellenteſt of all Carbanaves , you o Murten, 
ſhall rake the fatteft and largeſt that can poſhbly be gut ( for 
leane meate is loſſe of labour, and little mea: not worth your time ;) 
and having ſcotche it, and caft ſalt upon it, you ſhall ſet ic 
ona ſtrong fork, with a dripping pan underneath it , before 
the face of a quick fire,yet ſo faroff, that it may by no meanes 
ſcorch, but toaſt at leiſure ; then with that which falls from 
it, and with no other baſting, ſce that you bafte it continual- 
ly, turning it ever and anon many times and fo oft, that it 
may ſoake and brown at great leiſure ; and as oft as you baſte it, 
ſo oft ſprinkle Salt upon it ; and as you ſee it toaſt, ſcotch 
it deeper, and deeper, eſpecially in the thickeſt and moſt 
fleſhy parts where the blood —_ reſteth ; and when you ſee 
that no more blood droppeth from it, but the gravy is cleare 
and white,then (Fall you ſerve ic up either with YVeniſon-ſarnce, 
with Vinegar, Pepper and Sugar, C:namon, and the juyce of an 
c_ mixe together, and warmed with ſome of the gravy. 

Take 11#tro» or Lambe that hath been cither roaſted, or but Additions, 
parboil'd, and with you knife ſcotch ic many waies, then lay _ carbona- 
It ina deep diſh,and put to it a pint of white V Vine, and a little , ,,ger of 
whole Mace, a little ſliced Nutmeg, and ſome Sugar, with a Mutton or 
lump of ſweet butter, and ſtew it ſo till it be very tender ; Lambe. 
then take ic forth, and brown it on the Grid-iron, and then 
laying Sippers in the former broth, ſerve it up. 

Takeany Tongue, whether of Beef, Mutton, Calves ; Red How to carbo- 
Deer or Fallow, and being wel boylcd, pil them, cleave ado tongues, 
them , and ſcotch them many wayes ; then take three 
or foure Egges broken, ſome Sugar, Cimamon, and Nut- 
meg, and having beaten it wel together, put toita Lem- 
mon cut in thin ſlices, and another cleane pild, and cur 
into little four-ſquare bits, and then take the Tongwe , 
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and lay itin : and then having melted good ſtore of butter in a 
frying pan, put the Tongue and the reſt therein, and ſo try ir 
brown, and then diſh it, and ſcrape ſugar upon it, and ſerve 
it up. 
Addirions Take any freſh fiſh whatſoever ( as Pike, Breame, Carp, 
Barbell, Cheam, and ſuch like, Jand draw it, but ſcale itnot ; 
Fiſh <> then take out the Liver and the refuſe, and having opencd ir, 
How to fouſe Walh ic : then take a pottle of fair water, a pretty quantity ot 
any freſh Fiſh, White Wine, good ſtore of ſalt, and ſome vinegar, with a little 
bunch of ſweet Herbs, and ſet it on the fire : as ſoone as ic 
begins to boyl, pur in your fiſh, and having boyled a little, 
take it up into a fair veſſel], then put into the liquor ſome 
grofſe Pepper and Ginger, and when it is boyled well roge- 
ther with more ſalt ſet it by to cool, and then put yuur 
fiſh into it, and when you ſerve it up, lay Fennell there- 
upon. n 
How to boyle To boyl ſmall fiſh, *as Roches, Daces, Gudgeon, or Flounder, 
imall Fiſh. boyl White-wize and warer together with a bunch of choice 
He; bs, and a little whole Xe, when all is boyl'd well toge- 
ther, put in your filh, and ſcum it well - then put in the (val 
of a Mancher, a good quantity of ſweet b«tre”, and ſcaſon ir 
with Pepper, and Verjayce, and fo ſerve it in upon Sippets, and 
adorne the fides of the diſh with S»gar. | 
To boyle a Firſt, draw your fiſh, and cither ſplint it open inthe back 
- Gurnecor © Joyntit in the back, and truſſe icround ; then waſh it cleanc, 
Roche. and boyl it ia Water and Sa/r, with a bunch of ſweet Herbs 
then take it up intoa large diſh, and powre unto it Yerayce, 
Nutm:s, Butter, and Pepper, and letting it ſtew alittle, thic- 
ken it with the yolks of cgges : then hot remove it into ano- 
ther diſh, and garniſh ic with flices of Oy:nges and Lemons, 
Barberries Prunes,and Sugar, and ſoſerve it up. 
After you have drawne, waſht and ſcaled a fair large Carp, 
ſeaſon it with Pepper, Salr, and NVutmegge, and then put it into 
a Cofhn wich good ſtore of ſweet Burrer, and then cal on Rai- 
/insof the Sun, the juice of Lemons, and lome lices of Oran ge- 


Pe and then ſprinkling on a little /7ne gar, cloſe up and bake 


Firft let your Texch blcod inthe tayle, then ſcour it, walb 


it, 


__——  —_ 


2 Book. Skill in Cookery. 


73 


' it, and ſcald it, then having dryed it, rake the fine crummes 


of B: ead, ſweet Creame, the yolks of Egges, Currants cleane 
waſhc, a few ſweet hearbs, chopt ſmall, ſcaſon it with Nut- 
meg and Pepper, and make ir into a ſtiffe paſte, and put ic 
into the belly of the Tench, then ſeaſon the Fiſh on the out 
fide with Pepper, Salt, and Mutmegge 3 and ſo pur it into a 
deep Coffin with ſweet butter, and fo cloſe up the Pye and 
bake it; then when ic is enough draw it, and open it, and put 
into it a good piece ofpreſerved Orange minc'd : then take 
Vinegar, Nutmeg Burner Su ar, & the yolk of a new layd Egge, 
and boyl it on a Chafting-diſh and coales. alwaies ſtirring it to 
keep it from curding;then powr ic into the Pye,ſhake it welzand 
ſo ſerve it up. 


Take a large Trout fair trim'd, and waſh it, and put ic in- How to fiewa 


toadeeppewter dih, then take halfe a pint of ſweet Wine, T*9uc. 


with a lump of butter, anda little whole mace, parſley, ſa- 
vyory and Tyme, mince then all ſma}l, and put them into the 
Tenches belly, and fo ler it ſtew a quarter of an houre, then 
mince the yolk of a hard Egge, and ftrow it on the Trout, and 
laying the hearb: abour it, and ſcraping on ſugar, ſerve ir 
up 


Aſter you have drawn your Eeles, chop them into ſmall How to bake 


eccs of three or four inches, and ſeaſon them with Pepper, Ecles. 


le, and Ginger, and ſo put them intoaC flin with a good 
lump ot butter,great Raiſins,Onions fmal chopr,and ſo cloſe ic, 
bake it,and ſerve ir up. 


. Nexc to theſe already rehearſed, our Engliſh Houſwife The paſtry & 


muſt bz skilfull in Paſtery, and know how and in what man- Þaked incars. 


ner to bake all ſorts of meat, and what Paſtc is fic for every 
meet, and how to handle and compound fuch Paftes. As for 
example, Red Deer Veniſon Wild--boar, Gammons of Fa- 
con. Swans, Elkes, Porpus, and ſuch like ſtanding & ſhes, 
which muft be kepe long, would be bak'r in a moyRt, thicke, 
tough, courſe, and long laſting cruft, and therefure of all 0+ 
ther your Rye paſte is beft for that purpoſe ; your Turkey 
Capon, Pheſant, Parcridge Veale Peacocks, Lamb, and all 
foris of Water - Fowle which arc to come to the Tab!e more 
than once( yet not many dayes ) would be bak't in a good 
. G 
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whice cruſt, ſomewhat thick ; thesefore your wheate iy fit for 
them ; your Chickens, Calves: fect, Olives, Potatoer, Quinces, 
F:llow Deer and ſuch like, which are moſt common|y eaten 
hot, wou'd be in the fineſt, ſhorteſt, and thinneſt cruſt © here- 
fore your fine Wheart- flower which is 2 lictle baked in the oven, 
before it be kneaded,is the beſt farthat purpoſe. 
Of the mix- , To ipeak then of the mixture and kneading of Paſtes, you 
euce of paſt, ſhall anderſiand that your Rye-paſte would be kneaded onely 
with hot water» and alittle butter, or ſweet Seam, and Rye- 
flower very fincly fified ; and it would be made rough and 
ſtiffe, that it may ſtand well in therifing, for whe Coffin thereof 
muſt ever be very deep ; your courſe Wheat- cruſt ſhould 
be Kneaded with hot water, or Mutton broth, and gocd. ftore 
of butter, and the paſte made ſtiffe: and rough, becauſe tht 
Coffin muſt be deep alfo : your fize Wheat cruſt muſt be knea- 
ded with as much butter as water, and the paſte-made reaſon- 
able lyth ard gentle, into which you muſt put three or foure 
egges or more, according to the quantity you bl.nd together, 
for they will give it a ſufficient ſtiffening. | 
Of puffc paſt, Now for the making cf puff paſt ofthe beſt kind, you ſhall 
take the fin.ſt wheat flower after ic hath beene a little baktin a 
pot in the oven,and blend it well with egges, whites and yolkes 
all rogether, and after the paſte is well kneaded, roule out a 
_ thereof as thinas you pleaſe and thenſpread cold ſweet 
utter over the ſame, then upen the ſame butcer role another 
leaf of the paſte as before ; and ſpread it width burter alſo,and 
thus role leaf upon leaf with butter berweene, till it beas thick 
as you think good : and with it either coverany bak'c meate, 
or make paſte for Veniſon Florentine, Tart, or what diſh elſe 
you pleaſe and ſo bake it : there be ſome that to this paſte uſe 
ſugar, but ic iscertaine it will hinder the cifing thereof , and 
thereſore when your puff peſt is bak*t, you ſhall diſſolve ſu- 
gar intoRoſe-water,anddrop it into the paſte as much as it will 
Of baking red by any mcans receive, and then ſer ita little while in the oven 
Deer, or Fal- Aftcrs and it will be ſweet enough. 
low,or any When you bake red Deer, you ſhall firſt parboyl it and rake 
thing to keep out the bones, then you ſhall, if it be lean, lacd it ;if fat, ſave 
cc:d, the charge : then put ic into a preſſe to ſ{queeſec out the blood; 


then 
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then for a night lay ic in a meac ſauce made of Vinegar, (inall 
drink and (alt ; and then taking ic forth , ſeaſon it wel with 
Pepper finely beaten, and ſalt wel mixt together, andfce that 
you lay gaod ſtore thereut , byh upon and incvery open and 
hollow place of the Veniſon, bur by no meanes cur hy flaſhes 
to put in the Pepper fur ic will of iefelf tink faſt cnougty in- 
to the fleſh, and þ: more- pleaſant inthe eating. Tacn bawing 


rajied the coflan. lay in the botrome aithick courſe of butter, 


then lay the fleh. thereon, and cover (at all over with butter, 
ard ſo bake it as rawch as if you did bake brown 'bread , then 
when you draw ic . m2le more butter with three or foure 
ſpoonty's of Vin:tgary and ewiceſo much Clirie wine, and at 
a yene-bule on the toppe of the lidd», poure in the (ame till 
it cans recciveno mare, and fo le it ſtand and coole, and in 


this fort you may bare Fallow Deer , or Swanne , or whatſo- - 


eywrigiſe you pleaſe to keep cold, the meate-dauce on-ly-being 


lek ext , which is oncly proper to rid Dzer. Andifco your To bake bref 
reac ſauce pou adde a licile Turmefole,and therein fteep Beef, or mutton tor 


andRamme matton: you may allo in the ſame manner take veniſon. 


the ft tor Red Deer Veniſon, and the latter for Fe How, and 
avery, good judgement ſhall notbe able co (ay. otherwiſe. then 
that it is of ic (elf perfe&t Veniton , both in taſte, colour, and 
the manner of cutting. Ef a 


To: bake an «xc:Il:nt Cuſtard orDawlce :. you ſhall take Totoke a 
od ſtore of egges , and putting away one quagter of the Cu? 24 or 


whites , brat them exc:cding well ina baton ;cand | then mixe 
with them the [weeteſt and thickeſt creamiyou can per , for it 
ic be any thing thinn?, the Cuftard will be wheyith : then fca- 
ſon it wito ſale, ſugar, cinamon, cloves, mace , and a little 
Nutmeg, which done raiſe your coffins of gaod cough whea: 
paſte , b-ing the ſecond (fort before ſpokeot an dit you plete 
raiſe it in pretty works or angular formes,which you may do 
by kxing the upper part of the cruſt to the ntther with the 
yolks of cg2s ; then when the coffias are ready, {trow the 
bo'tumes over 2 grid thickneſs with curcants 2n41 ſugar.thon 
Erthem into th? Oven, ard fill them up wich che © cr mf ion 
bef.re blended, and ſo drawing 1hem,adorne all the tops with 
Carraway Cumnfets and {I:c:s of Date pickt right up , and 
G . 
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lerve them upto the table. To prevent the wheyilhnes of the 
Cuſtard , diſſolve into the firſt confeRion a lictle langglaſſe 
and all - will be firm. 

To bake an To make an excellent olive pye : rake ſweet hearbs, as Vio- 

Olive-pic. let leaves;Strawberry leaves , Spinage, Succory, Endive, Tyme 
and -Sorrehand chop them as ſmall as may be,and if there be a 
Scallion or two amongſt them ic wil give the better taſte , then 
take the yolks ofhard Eggs, with Currants, Cinamon, Cloves 
and Mace, and chop them among the hearbs alſo z then having 
cue out. long Olives of a leg of Veal, roule up more than 
three parts ofthe hearbsſu mixed within the Olives , toge- 
ther with a good deal of ſweet butter; then having raiſed 
your cruſt of the fineſt and belt paſte, ſtrow in the bottome the 
remainder of the hearbs, with a few great Raiſins, having the 
ſtones pickt our, then put in the Olives,and cover them with 
great Raiſins, anda few Prunes - then over all lay good ftore 
of batter; and ſo bake them: then being ſufficiently bak*c,take 
Claret Wine, Sugar, Cinamon , and two or three ſpoonfuls of: 
Wine Vinegar, and boyl them together , and then drawing 
the pic,ata vent inthe top of the ]id, put in the ſame, and then 
ſet it into the Oven againa little ſpace, and ſo ſerve it 


forih- 
To bake a To bake the beſt Marrow-bone-pye, after you have mixt 
Marrew-bone the crufts of the beſt ſort of paſts, and raiſed the coffin in ſuch 
pic, a manner as you pleaſc; you ſha}l rſt in the botrome thereof 


lay a courſe of marrow of Beefe, mixt with Currants: then 
upon ita lay of the ſoales of Artichocks, after they have been 
boyled, and are divided from the thiſtle; then cover them 0- 
ver with marro#, Currants, and great Raifins, the ſtones 
picktout; then lay a courſe of Potatoes cutin thick flicer, af- 
rer they have becn boylcd ſoft, and arc clean pil'd; then co- 
ver them with Marrow , Currants, great Raiſins, Sugar and 
Cinamon; then Jay a layer of candied Eringe-' oors mixe very 
thick with the flices of Dates ;then cover it with Marrow, 
Currants, great Raiſins, Sugar, Cinamon and Dates, with a 
few Dimask-prunes, and fo bake it: and after it is bak'c 
powre into Itzas long as ic will receive it, white Wine, Roſe 
water, Sugar, Cinamon and Vinegar mixt togethgr,and _ 


2 Book. Skill in Cookery. 77 


Me amt 


all the cover with Roſe-waterand Sugar only, and fo ſet ict into 
the oven a little and ſerve ic forth, 

To bake a Chicken pye; afcer you have truſt your Chickens, T, bake a 
then broken their legges and breſt bones, andraiſed your cruſt chicken pic. 
of the beſt paſte, you ſhall lay them in the coffin cloſe toge- 
ther, with their bodyes 'full of butter : then lay upon: 
them , and underneath chem Currants , great Raifins , Pranes,. 

Cinamon, Sugar, whule mace, and-ſalt : then cover all with 
great ſtore of Butter, and ſo bake itzafter powre into ir the (ame 
liquor you did in your Marrow-bone pye with yolkes of 
ewo or three Egges beaten amongſt ir, and ſo ſerve ig 
forth. 
To make good Red Deer Veniſon of Hares, take a'Hare addirions to 
or two or three, as you can or pleaſe, and pick all the fleſh the paſtry Ve- 
from the bones ; then pur it into a mortar rs ws of wood or Biſon or hares. 
ſtone, and with a wooden peftle leta ſtrong perſon bear it cx- 
ceedingly, and ever as it is beaten let one ſprinkle in ſome 
vinegar and ſome ſalt + then when it is ſufficiently beaten, 
take it out of the mortar and put it into boyling water aud 
parboyl it : when it is parboyld, take ic and lay it on atable 
ina round” lump, and lay a board over it : and with weights 
reſs it as hard as may be - then the water being preſt our of it, 
feaſon it well with Pepper and Salt : then lardit with the fac of 
Bacon ſo thick as may be, then bake itas you bake other Red: 
deer, which is formerly declared. 

Take a Hare and pick offall the fleſh from the bones, and | 
pnely reſcrve the head, then parboyl it well - which done, take ,,;c _ 4 
it out and let it cool, affoon air is cold, take at leaſt a pound 
and half of Raifins ofthe Sunne, and take out the ftones ; 
then mixe them with a good quantity: of Mutton-ſuet, and 


-with a ſharp ſhredding knife ſhred it a8 (mall as you would 


doe for a Chewet ; then put to ic Currants, and whole Ray- 

fins.Cloves and Mace, Cinamon and ſalt : then having raiſed 

the Coffin long-wiſe to the proportion of a Hare, firſt: lay in 

the head,and then the aforeſaid meat; and lay the meat in the 

rrue + — ofa Hare, with neck, ſhoulders and legges, 

_ en cover the coffin, and bake it as other bak't-meates of 
tnature,. 


G3 Take: 
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24 A Gammon 
of Bacon pie. 


A HUcrring py. 


A Ling pie, 


Takea Gammon of Bacon, and onely waſh is cleanc, and 
then boyl it on a ſoft gencle fire, 'till it be boyld as tender 
as is poſlible, ever anq anon fleeting it cleane that by 
all means ic may boyl white : then take off the ſwerd, and 
farſe it vecy well with all manner of ſweet and pleaſant 
farſing Wearbs, then ftrow ſtore of Pepper over it, and prick 
it thick with cloves: ; then lay ic into a coffin made of the 
ſame proportion , and'lay (good ſtore of Butter round about 
it, and npon it, and trow Pepper upon the Butter , that as 
it melts,the Pepper may fall upon the Bacon 3 then cover it and 
make the proportion ofa pigs head in paſt upon ir, and then 
bake it as you bake red Deer or things of the like naturezonly the 
Paſt would be of Wheat-meal. | 

Take white pickled Herrijngs of one nights watering, and 
boyl them a little, then take off the skin, and take only the 
backs of them, and pick the fiſh cleane from the bones ; then 
take good ſtore of Raifins of the Sun, and Rone them 3 and 
put them to thefiſh; then take a Warden or two, and pare it, 
and flice-ic in {mall flices from the core, and pur it like:viſe 
to the fiſh 3 then with a veryſharp ſhredding knife ſhred all as 
ſmall and fine as may be : then putto it good ſtore of Currants 
Sugar, Cinamon, flic's Dates, and fo putit into the cofiin, with 
good ſtore of very ſweet Butter,and > cover it and l-ave »nc- 
ly around vent»+hole an the top of the-lid, and fo bake it like 
pics of that nature : When it is ſufficiently bak'r, draw ic out 
and take claret wine anda little verjuyce, ſugar, Cinamon, 
and \weet Butter, and boy! them together : then pur it in at the 
vent hole, and ſhake the pie a little and pur ir againe into 
the Qven for a littleſpace, and ſo ſerve it up, the lid being can- 
_ over with ſugar, and. the fades of the diſh trimmed with 

ugar.' | 

Take the jole of the beſt Ling that is not much watred, 
and is well ſodden and cold; but whilſt it is hot ; take off 
the sKkin, and pare itcleane underneath, and pick out che bones 
clean from the fiſh : ther cut it into roſe bus, andl:t it lye gy then 
take the yolks of a dozen Eggs boild exceeding hard, an: put them 


. to the Fiſh, and ſhred all rogethey as ſmall as 3s poſſible,then take all 


manner of the beſt and fineſt pot-hearbs, and chop them _—— 
mall 
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zail, and wixe them alſo winh the fijh, then | eaſon it with Pepper, 

loves and Muce,& ſo lay it into a coſfing with great ſtore of ſweet 

ner, ſo as it may ſwim therein, and then cover it and leave 4 
vent=thole open in the top,and when it is bah+d,d- aw it,and take Vere 
fuycey ſugar, cinamon, and butter and boy! them together :and firſt 
with a feather annoint all the 144 over with that 1.quor, and then 
ſcrape good ſt», of ſugar upon it ; then pour thereſt of the liquar 
in at the veiit»ho/e, and then ſet it .ato the Otes again for a very 
litle ſpace,9v 1 the; ſerve it up as pyes of the ſame nat:#-c,and both 
thele pics of Fiſh before rehearſed, are extraordinary and ipeci- 
all Lenten d ſhes, 

Take a pins of the ſweeteſt and thickeſt creame that can 
be gotren, and ſect ic onthe fire ina very cleane ſcowred skil- 
let, and put into ie Sugar, Cinamon and a Nutmegpe cut into 
four quarters, and ſo boyl it well : then take the yolke of foure 
Egs, and rake off the ſlimes. and beat them well with a little 
ſweet Cream, then cake the foure quarters of the Nutmeg out 
ofthe cr: ame,ther; put inthe egges, and Rtirre ic exceedingly 
eill it be thick 7 then take a fine Manchet,and cur it into thinne 
ſhivers as n:uch as will covera diſh bottom, and holding it in 

our hand, puur halt the Creame into the diſh : then lay your 
Ch Cv-r ir, and cover the bread with the r:t of the creame, 
ard ſo let it ftand till itbe cold - then ſtrew it over with Cara- 
way comfets, and prick up ſome c:namsz comf.rs, and ſome 
flic't D.res 3 or tor want thereof, ſcrape all over it ſome Su- 
gar, and trim the 1ides of the diſh with Sugar, and fo ſerve ic 
up. 

Taxe a pint of the beft an thicks{t Creame and (ct it on the 
fire ina cleane eki!let,and put into it Sugar, Cinamon, and a 
Nutmegg: cut into four quarters, and (o boyl it well, then put 
it into the d (ſh yuu intend to ſerve it in, and let it ſtand to 
cool til] it be more then lJuke-warme : then | put in aſpoonc- 
full of the beſt earning,and ſtir it well about, and fo ler ic ſtand 
till it be cold:and then ſtrew Sugar upon ir, and ſo ſerve it up, 
as this you may fſcrye cicher in diſh, _ glafſe, or other 
plate. 


Take Calves feete wellboyl'd, and pick all the meate from A calves foot 


4 feaſon 


the bones: then being cold, ſhred iras ſmall as you can 3 then pye, 


bo 
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'O yſter pye, 


To recover 
veniſon that 
is tainted, 


A chewet py. 


ſcaſon it with C/oves and Mace, and put in good ſtore of 
Corrants, Raiſins and Prunes, then put it into the coffin with 
good (ſtore of ſweet Butter : then break in whole ftieks of C:- 
»amonand a Nutmeg ge {lic't into four quarters, and ſeaſon it 
before with Sale - then cloſe upthe coffin, and onely leave a 
vent-hole : When it is bak'c, draw it; and at the vent-hole put 
in the ſame liquor you pur. in the Ling-pye; and trim the lid at- 
ter the ſame manner and ſo ſerve it up. 

Take of the greateſt Oyſters drawn from the ſhels, and par- 
boyl them in Yer/=7ce : then put them into a Cullander 
and let all the moyſture run fromthem, till they be as drye as 
poſſible : then raiſe up the coffin of the pye, and lay them in; 
then put to them good ſtore of currants, and fine powdred Su- 
gar with whole Macc, whole cloves, whole Cinamon and Nu:- 
megge lied, dates cut, and good ftore of ſweet butter - then 
cover it, and onely leave a vent hole : when it is bak*c, then 
draw it and take white Wine, and white wine Vinegar, Sugar, 
Cinamon, and ſweet butter, & meltit together : then firſt trim 
the lid therewith, and candy it with Sugar : then powre the 
reſt in at the vent hole, and ſhake it well, and fo ſet it into the 
Oven againe for a litrleſpace, and ſo ſerve it up, the diſh edges 
trim'd with Sugar. Now ſome uſe to put to this pye Onions 
{liced and ſhred, but that is referred to diſcretion, and to the 
pleaſure of the taſt, 

Takeftrong Ale, and put to it wine vinegar as much as will 
make itſharp, then ſet it on the fire, and boyl it well and ekum 
it, and make of it a ſtrong brine with bay ſalt or other lalt;then 
take it off, and let it ſtand till it be cold, then put your Veniſon 
into it, and1et itlye in it full twelve houres - then take it out 
from that meer ſawce, and preſſe it well . then parboyl it, and 
ſcaſon ir with pepper and Salt, and bake it, as hath becn before 
ſhewed in this Chapter. 

Take the brawns and the wings of Capons and Chickens 
after they have been roaſted, and pull away the skin ; then ſhred 
them with Mutton-ſuct very ſmall ; then feafon it with 
Cloves, Mace, Cynamon, Sugar, and Salt - then put to Raiſins 
of the Sun, and Currants, and flic'd Datcs, and Orenge-pills, 


and being well mixt together, pur it into ſmall coffins _ 
(8) y 
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for the purpoſe, and ſtrow on the top of them good ſtore of 
Carraway comfets: then cover them, & bake them with a = 
tle heat :& theſe Chewerts you may alſo make of roaſted Veal 

ſeaſoned as before ſhewed, and of all parts the loyn is the 
beſt. 

Take a Legge of Mutton , and cut the beſt of the flcſh from A minc'r pie, - 
the bone, and parboyl it well - thenput to it three pound 
of the bef} Mutton ſuct & (ſhred it very (mall ; then ſpread it a- 
broad, and ſeaſon it with Salt, Clovesand Mace : then put 
in good ftore of Currants, great Raifins and Prunes 
cleane waſhed, and picked, a few Dates ſliced, and ſome 
Orenge-pils ſliced ; then being all well mixt together, 
put it into a coffin, or into divers coffins, and ſo bake them : 
and when they are ſcrved up, open the lids, and ftrow ſtore of 
Sugar on the top of che meat and upon the lid. And in this 
fort you may allo bake Beef or Vea), onely the Beef would 
= parboyld, and the Veal will ask a double quantity of 

yet. 

Take the faireſt and beſt Pippins, and pare them, and A Pippin pic. 
make a holc in the top of them ; then pricke in cach holea 
Cloveor two, then pur them intothe coffin, then breake in 
whole ſticks of Cynamon, and flices of Orenge-pills and 
Datcs, and on the top of every Pippin a little peece of ſweet 
butter ; then fill the cofhn, and cover the Pippins over with 
Sugar : thencloſe up the Pie, and bake it, as you bake Pyes of 
the like nature ; and when it isbak'd, annoynt the lidde over 
with ſtore of ſweet butter, and then ſtrow Sugar upon ita 
good thickneſſe, and ſet it into the Oven againe for a little 
{pacc,as while the meat is in diſhing up;and then ſerve ir. 

Take of the faireſt and beſt Wardens, and pare them, and A warden py. 
take out the hard cores on the top, and cut the ſharp ends 
at the bottome flat ; {then boyle them in white Wine and Sugar 
untill the firrup grow thicke : then take the Wardens from the 
firrup in a cleare diſh, and let them cool; then ſer them into the 
coffin, and prick cloves in the tops, with whole ticks of Cina- 
mon, and great ſtore of Sugar as for Pippins : then cover it, 
and onely reſerve a vent-hole, (o ſet itin the Oven and bake 
it 3 when itis bak'd,draw ic forth, and take the firſt firrup in 
| which 
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which the wardens were boyld, and taſt it, and ifitbe not 
ſweet enough, then put in more ſugar, and ſome Roſe-water, 
and boyl ir againe alittle : then pour i: inat thevent-hole, 
and ſhake the pie well : then take ſweer Butter, and Roſe-wa- 
ter melted, and with it annoin: the pyc-lid all over, and 
then firow cn it ſtore of Sugar, and {© {-r it into the oven again 
a little ſpace, and then ſerve ic upzand in this matiner you may 
alſo bake Quinces. 

To preſerve Take the bift and ſweeteſt #09. and put to ic good ſtore 

ake all the 

year, of ſugar:then pare and cover the Quinces clean, and put them 
therein,and boyl them cill they prow tender - then take out 
the quinces and let them cool, and let che pickle ia which they 
were boyled ftand to coole ali» ; then ſtrain: it through a 

. raunge.or ſieve then pur the Quinces into a ſweet earthen pot : 
then powr the pickle of firrup unto them. ſo as all the 'uin- 
ces may be quite covered all gver - thenftopup the porcloſe, 
ard ſet itin a d:y place, +nd once in (txec or ſeven weekes Juuke 
unto it and if you {ec i ſhrinke, o: dove begin ro hoar or mould, 
then powr out the pickle .-r fir up and renewing it, bu yl it 
ove aga ine, and as before pnt it ro he '/uinces being cold,and 
thus you may preſerve them for the uſc of baking, ur utherwiſe 
all the year. 

APippintart, Tak: Pipyins of the faireſt, and pare :h-m, ard then di- 
vide them juſt in halfes, and take our the cores cleane - then 
having rou!d the cofh.; flar, and raiſed up a ſmul! verdge of an 
inch, or more high, lay in th: Pippins wi:.h the hollow fide 
downeward, as cloſe one toanother as may be : then lay here 
and th:rc a clove, and here ard there a whole fticke 
of Cinamon anda l-ale bir of Buctze : then cover all cleane 
over with Suger, and ſo cover the coffin, and bake it accor- 
ding tothe manuzr of Tarts and when it is bak't, then draw 
it out, a''d having boylcd butter and rofe-water together, a- 
noint all the 1id over therewith, and -h-n {crape or ſtrow on it 

,*: gi03 Wen of Sugar, and fo ſct it in the oven again, and aſter 
| erve it up, 

A Codlintart, Take greene Apples from the tree, and coddle them in cal- 

ding water withouc breaking ; then pill the thin skinne from 
themand fo divide them in halfe; and cut out the cores, and fo 


lay - 
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lay them into the coffin ; and doe inevery thiag as you'did in 
the Pippin tart; and before you cover it, when the ſugar is caſt 
in,ſee you ſprinkle upon it good ſtore of Role-water, then cloſe 
it, and do as before ſhewed. 


Take Codlins as before ſaid, and pill them and divide them , codlin Pie. 


in halfes, and core thein, and lay a lear thereof in the b-trum 
of the py:then (catterhere and there a clove,and here and there a 
piece of whole Cinamon, then cover them all over with Su- 
gar, then lay anocher lear of codlins, & dÞ as before laid, and (o 
another, till che coffin be all filled; then cover all with Sugar, 
and here and there a Clove and a Cinzmon-ftick, and if you 
wil! a ſlic's Orange pill and a Date ; ctien cover it, and bake it 
as'the Pics of that nature : Wlicn it isba*k'r, draw it cut of the 
Oven, and take of the thicke!t and beft Creame with good ſtore 
of Sugar, and give it one boyl or two on the fire, then open 
the pie and put the Cream therein and maſh the Codlings all 
about: then cover it and having trimmda the !id( as was before 
ſhexwed in the like pics and tarts)iet it into the oven againe for 
hbaif an hour,and fo ſerve it forth. 


Take ihe faireft Cherries you can get, and pick them cleane A cherry tarr. 


from Icaves and ttalks : :hen ſpre.id ot your cojfun as for your pip- 
pin tart-ard cover the bo:tom with ſ1g ar, then cover the ſu rar all 0- 
ver wi > ( herries, then cover theſe Cherries with ſ1g ar, om: ſtices 
of Cin..,9 144d here an4there aClovezthen lay in m;re Cherries, 7 
fo mare {u7ar,l inamin andClovesgtill the coffin be filled up © inn 
cover it,and bake it 'n all points, as the cod/in and pippins | a't, and 
ſo ſerve it:and ;n the ſame manner you may make Tarts of Gooſe 
berries, Strawbearies, Rasberries, Bilberries, or any other Berry 
whatſoever, 


Take Rice that is cleane picked, and boyl it in ſweet 4 Rice Tarr, 


Creame, till it be very ſoft - then let it ftand and cool, and pat 
into it gnod ftore of Cinamon and ſugar, and the yolkes ofa 
couple of Eggs and ſome Currants, ftir and beat all well to= 
gether then having made the coffin in the manner before ſaid 
for other Tarts, put the Rice thercin, and ſpread it a!) over 
the coffticzchen break many little bits of ſweet butrer upon ic 
all over, and (ſcrape ſome Sugar over it alſo;then cover the tart; 
and bake it,and trim it in all points, as hath been bcfore ſhewed, 
and ſolerve it up, Take 
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A Florentine, 


A. prune rarr, 


Take the Kidneys of Veal after it hath been well roaſted, and 
ts cold:then (kred it as fine as ts poſible ; then take all ſorts 
of feet Pot hearbr, or farcing hearhs, which have no bitter 
or ſtrong taſt, and chop them as ſmall as may be, and putting 
the veal into a large diſh put thehearbs unto it, and good 
ſtore of clean waſht Currants, Sugar, Cinamon, the yolkes of 
fourc cgges, a little ſweet Creame warmd, and the fine grated 
crummes ofa half penny luafe, and fale, and mixe all excec-- 
dingly together + then take adeep pewterdiſh, and in itlay 
your paſt very thin rowled our, which paſte you muſt mingle 
thus : Take of the fineſt wheat flowera quart, anda quarter 
ſo much ſugar,. and a little Cinamon 3; then breake into it 
a couple of Egges, then take ſweet cream and butter melted 
on the firc,and with it knead the paſte, and.as was before ſaid, 
having ſpread butter all aboue the diſhes fides : then put in the 
veal, and breake peeces of (weet butter upon it , and ſcra 
ſugar over it ; then rowl out another paſte reaſonable thicke, 
and. with it cover the diſh all over, cloſing the two pafts 
with the beaten whites of Egges very faſt together, then with 
your knife cut the lid into diverſe pretty workes according 
eo your fancy, then ſct itin the oven and bake ic with. pyes 
and tarts oft like nature ; when ic is bak'c ,draw it and trimme 
the 1id with ſugar,as hath been ſhewed in tarts,and ſo ſerve it up 
with your ſecond courſe. 

Take of the faireſt damazk prunes you can get, and put 
them ina cleane pipkin with fair water, Sugar , unbruiſed 
Cinamon,and a branch or two of Roſemary, and if you have 
bread to bake, ftew them in the oven with your bread. : if 0- 
therwiſe, ſtew them on the fire : when they are ſtewed, then 
bruiſe them allto maſh in theirſirrup, and ſtrain them intoa 
clean diſh; then boyl ic over againe with Sugar, Cinamon 
and R'oſe-water,till it be as thick as marmelad : then ſet it to 
cool, then makea-rcaſonable tough paſte. with fine flowre,, 
Water, anda little butter. and rowlit out. very thin : then 
having patterns of paper cut into divers proportions as 
Beafts, Birds, Armes, Knots, Flowers and ſuch like : Lay, the par- 
terns onthe paſtzand ſo cut them-accordingly : then with your 
hogers pinch. up the edges ofthe paſtc,, and ſctthe war » 

good: 
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good proportion - then prick it well all over for riſingzand 
ſet it on aclean ſheet of iarge paper, and fo fetic into the 
oven and bake it hard; then draw itand ſct ie by to coole; 
and thus you may do bya whole Oven full at one time, as 
your occalion of cxperience is; then againſt the time of ſervice 
comes, take of the confe&ion of prunes before rehearſed, and 
with your Knife or a ſpoon, Af the coffin according to 
the thickneſs of the verge, then ſtrow ic over with carra- 
way comfcts, and prick long comfcts upright in it, 
and ſo taking the paper from the bottom ſerve it on a plate 
ina diſh or charger, according to the bigneſs of the tart. and 
at the ſecond courſe; and this tart carryeth the colour 
black. 

Take apples and pare them, and lice them thin from the 
core into 4 Fipkin with white wine, good flore of Sugar, —_— 
Cinamon a few Saunders and Roſe-wacer, and fo boyl ic till 
itbe thickzthen cool it. and ſtrain it and beat it very well 
together with a ſpoon then put in into the coffin as you did 
the Pruen tart, and adorn it alſoin the ſame manner, and 
this tart you may fil thicker or thinner , as you pleaſe 
to raiſe the edge of the coffin, and it carricth colour 
red. 

Take good ſtore of Spinage, and boyl it ina Pipkin, with 
White-winegtill it be very (oft as pap: then take it and train * *Pinngge 
it well intoa pewter diſh, not leaving any part unſtrained: **** 
then put to it roſewater, great ſtore of Sugar and cinamon, 
and boyl iccill irbeas thick as Marmalad, then let it cool, 
and after fill your coffin and adorn ir,and ferve it in al! points 
as you did your prucn-tart; and this carricth the colour 

reen. 

Take the yolks of Eggs and breake away the films, and 
beat them well with a lictle Cream then take of the ſwecteſt A yellow art; 
and thickeſt cream that can be got, and fer it on the fire in a 
clean killer, and pur into it ſugar, cinamon, Rouſcwater, 
and then boyl ic well: when it isboyld, and Rtill boyling, 
ſir it well,and as you ſtir it put eggs, and fo boyl it till it 
curd!e z then take it from the fire and put it into a ſtrainer, 
and firſt let the thin whey run away into a by diſh, then 

ſtrain , 
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A white tart, 


frain 'the reſt very well and bat ic well with aſpoon, and 
ſo putir mtothe tart Coffin, and adorn it as you do your 


low. 
Tzke the whites of cggs and beat them with roſewater , and 
a li:tle ſweet cream, then ſet on the fire good thick ſweet cream, 


- and pnt ito it ſugar cinampn , roſewater,and boyl ic wel], and 


A hearb rarr. 


To bake a 
pudding pye, 


as it boyles ftirr it exceedingly, and in the ftirring put in the 
whites of eggz,thenboyl it till it, curde,and afrer dv in all things 
as you did tothe yellow tart; and this carricth the colour 
white,and it is a very pure white and therfore would be adorned 
with red carraway comfets, ant as this, > with blaunched al- 
monds like whice carzs, and full as pure. Now you may if you 
pleaſe put all thiſe ſeverall coluurr, and ſeverall ſuffices imto one 
tart, as thus; If the Tart be in the p-oportion of a beaft, thebe- 
dy may be of onz colour, the eyes of another, hete«th of ano- 
ther, the tal'ents of another;and of bird*,the body of one colour, 
the eyes of another the legs of another,and every f-3ther in the 
wings of a ſeverall colour according to fancy: and ſo likewiſe in 
Armes, the fi:1d one colour, the charge of another,according to 
the firm of the Coat armour;as for mantles, trailes, and devices 
about arms they may be ſet out with ſeveral colours of preſerves, 
conſerves,marmalads,and good in cakes,and as you ſhall find ec- 
calion or invention;and (o likewiſe of knots one tayl of on: co- 
lour, and another of another, and ſv of as many as you 
leale. 

Take Sorrel], ſpinzge , parſly, and boyl them in water «ill 
they be very ſofc as pap,then rake them up and preſs the water 
clean from them, then take good ftore of yolks of eggs bojld 
very hard, and chopping them with the hea: bs exceeding ſma!!, 
then pur in geod ſtore of currants, ſugar and cynzmon, and ſtir 
all well together; then pur them incoa deep tart coffin with 
good ſtore of ſweet butter and cover it andbake ir like a pippin 
tart,and adorn the lid after the baking in that manner alſo, and 
ſolerve it up, 

Take a quart of the beft cream. and ſet it on the fire and 
lice a loaf of the lighteſt white bread into thin flices, and 
put into it,and ler it ftand on the fire till the milk begin to riſe; 

then 
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then take it off, and put ic intoa baſon, and let ir ſtand cill itbe 
cold, then put in the yolks of four eggs, and two whites, good 
ſtore of currants,ſuzar, Cinamon, Cloves, Mace. and plenty of 
Sheeps ſuer finely ſhred, and a gocd ſalon of Salt, then trime 
your pot very well round about with butrer, and fo pur in your 
pudding,and bake it (ufficicntly, then when you ſerve it, ftrow 
ſugar uponir. 

Take the beſt and ſweeteſt creame;and boyl it with gocd ſtore 
of Sugarzand Cinamon, and a little roſewater, then take it from 

the fire and put it intoclean pickt rice, but noc ſo much as to 
make it thick,and let it teeptherein till it be cold, then pur in 
the yolks of fixc cggs and two whites,Currants,Cinzmon,Sugar 
if and roſewater,and ſalr,then pur it into a pan or pot as thin as 
it were a cuſtard ; and o bake ir, and ſerve ic in the por it is ba- 
ked in,trimming the top with Sugar or comfets, 

There area world of other bakt mieats and Pics, but for as Non —_ 

much as whoſotver can doe theſe, may doe all tae reſt, becauſc {, cans oh. 
herein is contained all the art of ſealoninge, 1 will trouble you ccired diſhes. 
with no further repetitions ; but proceed to the manner of ma- 
king Banquetting ffuff,and conceired diſhes, with other prerry 
and carious ſecrets, necefary for the underftanding of our En- 
gliſh Houſe-wite : for albecic they are not of gene: all uſe, yet In 
their due titnes they are ſo needfull for adornarion, that who- 
ſoever is ignorant therein, is lame, and but the halfe part ofa 
Houſewife, | 

To make paſt of quincer, firſt boy] your quinces whole, and 
when they areſ(cft pare chem and a4” quincs from the core $og =o - 
then take the fineſt Sugar you can get, finely beaten and ſearſed, 
and put in alittle roſe-water and boyl it together till ir be tiff 
enough to mould, and when ic is cold, then roſe it : and print 
= pound of quinces will rake apound of Sugar, ornear there - 
abouts. 

To make rhinne quince cakes, take your quince when it is To make thin 
boyled ſoft as beforeſaid and dry it upon a pewter plate with a qvince cakes, 
foft hear,and b2 ever ftirring of ic = flice til it be hard,then 
rake ſcarſed ſugar quantity for quantity, and ftrow it into the 
quince,as you beat itin a wooden or ſtone morter: and ſo rote 
them thin and print them, 


A white-por. 


- 
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To preſerve 
quinces, 


To make 
Leach, 


To preſerve quinces firſt pare your quinces and take out the 
cores, and boyl the cores and parings altogether in fair water, 
and when they begin wbeſok, take chem out and ſtrain your 
liquor, and put the weight of your quinces in ſugar, and boyl 
the quinces in the ficrup till they be tender : then take chem 
up and boil the fircup till jr be thick, If you will have your 
quinces red,cover them in the boyling;and if you will have them 
white do not cover them. 

To make [pccras,take a potele of wine, two oftnces of good 
cinamon ; halt an ounce of ginger, nine cloves, and fix peppec 
corns, and a nutmeg, & bruiſe chem and put them into the wine 
with ſome roſemary flowers, and ſo let: them licep all night, 
and then put in ſugar a pound at leaſt,and when it is well ſetled 
let it runthrough bet You bag made for that purpoſe : thus 
if your wine be claret, the Ipucras wil be red; if white,then of 
thatcolour allo. 

Tomake the beſt jelly take Calves feer and waſh them, and 
ſcald off the hair as clean as you can get it: then ſplit theman 1 
take our the fat and lay them in water and ſhiftthem , then 
bruiſe them in fair water untill ic will jelly, which you ſhall 
know by now and then cooling a ſpuonfull of the broth ; 
when ic will jelly,chen ſtrain it, and when it is cold then put in 
a pint of ſack and whole Cinamon, and ſugar and alittle roſe- 
water,and boyl all wel together agaim - Then beat the white of 
an Egge and put into it, and let it have one boyl more: then 
put in a branch ot Roſemary into the bottome of your jelly bag, 
and let it run through once or twice and if you will have it 
coloured, then put in a lictle 7Towneſal!. Alſo # aw want calves 
feet, you may make as good Jelly if you take the like,quantity 
of [fingglafſe,and ſo uſe no calves fect at all, 

To make the beſt Leech take Iſtngelaſs, and lay it two hours 
in watcr, and ſhift it and boyl ic in fair water and ler it cool, 
Then take Almond; & /ay them in cold water till they will blaunch ; 
And then ft amp them and put to new milk, and ſtrain chem and put 
in whole Mace and Ginger flic't, and boyl them till it taſte well of ch: 
ſpice:then put in your T/ing glaſs and ſngargand a litthe Roſe-water, 


To make gin- 414 then le tthem all run through a ſtrainer, 


ger bread, 


Take Claret wine and colour it with Tewnſall, and = in 
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fugarand ſerit tothefice : then take wheat bread finely graced 
and ſifted, and Licoras, Aniſecds, Ginger and /Cinamon 


er, and pur them irito the wine and boyl it,and fiir ictiliic 

thick- then mould it and print it at your pleaſure, and let ir 
ſtand neither too moiſt nor too warm, 

To make -red- Marmalade of quinces: take a pound of quin« 11,111. 
ces and cut them in halfes,and rake out the cores,and pare quinces,red. 
chen take a-pound of Sugar anda quart of fair water and pur 
them all-into a pan, and let them boyl with a ſoft fire, and ſorne- 
times turn them-and keep them covered with a pewter dith, ſo 
that the ſteam or ayr may come a lictle out -the they are 
in boyling, the better colour they will have and when they be 
ſoft rake a-knife, and cut them croſs upon the top, is will 
make thefirrup go through that they may be all of the like co- 
lour:then ſer a lictle of your firrup tocool, and when icbegin= O 
neth'to be thick,then break your - pon with aſlice or a ſpoon, 
ſoſmall as you can in the panzand then ftrow a litrle fine ſugar 
in your boxes bottom,and ſo put it up. 

To make whitc Marmalade, you muſt inall points uſe your Marmalade 
quinces as is before ſaid; only you muſt take put a pint of wa- vhite. 
ter to a pound cf quinces,and a pound of Sugar,and boy] them 
asfaft as you can,and cover them not at al. 

To make the beſt Jumbals, take the whites of three Eggs, 
and bcat them well and take off che fruth; then take a lictle milk ,T2 make jum- 
and a pound of fine wheat flower and ſugar togethec finely fif- vals. 
ted,and a few Anniſecds wel rub'd and dricd,and then work all 
together as ſtiff as you can work It, and ſo make them in what 
forms you pleaſe,8 bake them in 3 ſoft oven upon white Papers. 

To make Bizsket-bread, take a pound of fine fluwer, and a To make bis- 
pound of ſugar finely beaten and fearſed, and mix them toge- Ker bread. 
ther: then take cight cgs,&put four yolks,and beat them very wel 
together: then ſtrow in your flowerS&ſugar as you are beating of 
it, by alictle at once, it will take very near an hours. beating: 
then take halfan ounce of Anniſceds and Coriander-ſeeds, 
and let them be dryed and rub'd very clean, and -pnt them inz 
then rub your biker pars with cold ſweet botteras thin as you 
ean, and ſo put it in, andbake it in an oven but if you _ 

ave 


qrker an and ſcarſed: and put your breadand your ipice to+ 
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have thin cakes, then-take fruit diſhes, and rub them in like ſort 
with butcer,andſo bake your Cakes un them,. and when = 
arealmpſtbaked turn them, and thruſt them downe cloſe wit 
your hand. Some to this Bisker bread will add a litle cream,and 
it.is notamifſe,buz cxcellent good alſo. 

— kner. To make Jumbals more fine and curious than the former, 
AC andgcarer to the taſt of the Macaroan - take apound of Sugar, 
| -  beatit fine:then take as much fine wheat flowre, and mixe them 
together... then take two whites and one yolk ofan Egge, halfa 
uarter of a pound ofblanched Almonds : then bcar them very 
Che altogether, with half a diſh of {weet butter, and a ſpoone- 
fal of Roſe-water, and-ſo work it with. a little cream eill ic 
come. toa very Riff: paſte, then rowl them forth as you pleaſe : 
and hereto you ſhall alſo, if you pleaſe-add a few f cd Anni- 
ſeeds finely rubbed,and ftrewed it into the paſt,and alto Corian- 
TS gerſceds. 

To make dry To make dry Sugar-leach,blaunch your Almonds ; and heax 
Sugar-leach. them with a little Roſe-water, andthe white of one egge, and 
you-muſt beat it with a great dcal of ſugar, and work ic as 
you would work apiece of paſt ' then rowl'it, and print it as 
youdid other things , onely be ſure to ſtrew ſngar in the print 

for fcar of cleaving to. 
To make leach To make Leach Lumbard , take halfe a pound of blaunched' 
Lymbard. Ahmonds, two ounces of Cinamon beaten and ſcarſed, halfe a 
pound of ſugar ; then beat your Almonds, and ſtrew in your 
ſugar and cinamontil it come to a paſte, then roul it,and print 

it,as aforeſaid. 

To make freſh To make an cxcellent freſh Ch: cſe,take a pottle of milke as 
cheeſe, it comes from the Cow,and a pint of cream : then take aſpoone- 
fall of cunnet or earning, and pur it unto it , and let it ſtand 
two hours:then ſtir it up,and put it into a finecloath, and let 
the Whey drain from it: then pucit into a bowl, aud take the 
yolk ofan Egg, a ſpoonfull of Roſe-water, and bray them to- 
gether wich a very little Salt, wich Sugar and Nutmegges, and 
When all theſearc braycd together, and ſearſt, mixe it with the 
How to make. ©97S and then putic inthe Cheeſe -fat with a very fine cloath. 
courle Ginger To make coorſc Gingerbread, take a quart of honey, and 
bread; ſer it on the coals and refine it ; then take a penny worth of 
' Ginger, 
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Ginger, as much Pepper, as much Lycoras and a quartet of a 

und of Anniſecds, & a penyworth of Saunders: aJl rtheſe matt 
E beaten and ſcarfed and ſoput into the Honey : then put int 
a quarter ofa pi 't of Claret winey or old Ale: then take three 
penny manchets fiacly grated, and ftrow-it amongſt the reſt, 
and fir it ti}} jt come to a ſtifle paſte; & then make it into cakes, 

&dry them gen:ly. 

To make ordinary Quince-cakes, take/a good piece of a pre How to make 
ſerved quince, and bear it ina morrer, & work ic ap into a very Quince cakes 
Riff paſt with fine ſcarſt ſugar:then print ir, & dry them gently, ordinary, 

To make mott Artificiall Cinamon ſticks, take an ounce of 
Cinamon and pound it, and halfa pound of Sugar : then take = on bnggg 
ſome gumame Dragon and pur itin ſteep in Roſe water : then 5;.c. 
take thereof to the quanticy' of a Haſel]-nut, & work it out & 


print it,& roul it in forme of a Ciamon ſtick, 


To make cinamon waterztake a pottle ofthe beſt Ale & a'/pot- How w make 
the of Sack-lecs, a pound of Cinamon fliced fine, & pat them cinamon-wa' 
together, & let them ſtand two dayes ; then diftill them ina ©" 
Limbeck or glafle-Rill. 

To make Wormewood water take two gallons of good Ale, 7, ,1:te 
a poundof Annilceds, half a pound of Liceras, & beat them ve- wy,m-woud 
ry fine ; & then take two good handtuls of the crops of Worme- water. 
wood & pur them into the 4/e,i ler them ſtand all night, & then 
diſtill them in a Lim-beck with a moderare hire. 

To make Swee: watey of the beſt kind; take a thouſand Dar: 

a, Roſes, two good handfuls of Lavenderrops, a tliree penny 

weight of 17ace,two ounces of ( {ves bruiſed, a quart of rnn#n7 7, make 
water: puta little water into the bottome of ar carthen por, & (cer water. 
then put in:your ' Roſes and Lavender , with che ſpices by little 

& Jiccle, & inthe putting in, alwayes knead they downe with 

with your fiſt, & ſo continue it untill} you have wrought np 

all yohur A»fes an 1iLavender, & in the working between pur in 

alwaics a\licfle of yc ar water then ftop your pot cloſe, & let ir 

ſtand in four dayes, in which time, «very morning & evening 

rut in your hand, and pull from the bottome of your pct the 
ſaid-Roſes, working ic for a time, & then diftil it, and hang in 

the glaſs ofwarer a grain'or two of Murk wrapt ina piece of 
Sarcenct'or finecloth. 
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Another way. Others to make ſweet water, take of Ireos two ounces, of 
Calamus half an ounce,of Cypreſfle rootes half an ounce, of yel- 
low Sander ninedrams, of Glove bruiſed one ounce, of Storax 
& Calaminc,one ounce, & of Musk twelve grains, & infuling all 
theſe in Roſe-waterdiſti] it. 

To make To make an excellent Date-Leach: ; take Dates, & take 

Date Leach. out the ſtones, & the white rind, and beate them with Su- 
gar, Cinamon, and Ginger, very fincly ; thenwork itas you 
yew worke a pecce of. paſte, &then print them- as you- 
pleaſe. 

To make Sus o Ta make a kind of Sugar plate take Gumme Dragon, and 

gar plar?. lay.itin Roſe-water two dayes : then take the powder of faire 
Heppes & Sugar, &the juyceof an Orenge ; beate all theſe toge- 
ther ina morter, then take it out, & work it with your hand 
& print it at your pleaſure. 

To make To make excellent ſpice Cakes, take half a peck of very fine 

Ilpice Cakes, VVheat-flower, take almoſt one pound of ſweet butter, and: 
ſome good milk & creame mixt-together, ſet it on the fire, & 
put in your butter, &a good deale of Sagar, &lec icmeltto-: 
gether : then ſtrain Saffron into your milke a.good quantity : 
then take ſeven or eight ſpoonfulls of good Ale-barme, & cight- 
cgges With two yolkes, & mixe them together, then put your 
milke to je when it is ſomewhat cold, & into your flower put 
{alre, Anniſceds bruiſed, Cloves, and Mace,& a good deal vf Ci- 
namen - then work all togettier good bc ftiffe, that you-neede 
not worke.in any flower atter , - then -put in a litele roſe-water 
cold, then rubbe it wel in the thing you knead it in & work it 
througbly :. if it be not ſweete enough, ſcrape in alittle more 
ſugar, and pul ital in peeces, and hurlc in a good quantity of 
Currants, & ſo work al together againe, & bake. your Cake as 

| you ſee caule, in a gentle warme Oven. 
{wat i To make a very good Banbury Cake, take foure pounds of- 
nu eat5. Currants, & waſh and. pick them very cleane, -8 drye them 
inacloth : then take three epges, & put away oneyolke, & 
beate them & ftraine them with barme, putting thereto Cloves, 
5 Mace, Cinamon, & Nutmeggr, then take a- pint, of Oreame, 
& as much momings milke, & ſet-it.on; the fire: till the cold 


bee taken away 3 then take flower, and put in good pRUny 
; cold. 
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cold butter and ſugar, then put in ſyour &ggs. barme, and 
meale, and work them all together an houre or more; then 
ſave a part of the paſte, and the reſt break in pecces, and work 
in your Currants; which done, mould your Cake of what 
quantity you pleaſe ; and then with that paſte which hath 
notany Currants, cover it very thin, both underncath and a- 
loft. And ſo bake ir according to the bigneſſe. 

To make the beſt March-pane ,” take the beſt Jordan Al- To make the 
' monds andblaunch them in warm water, then put them in- beſt March. 
to a ftone morter,and with a wooden peftell beat them to PI 
pap, then take of the fineſt refined ſugar, well ſearſt, and with 
it Damaske Roſe-warter, beat it toa good Riff paſte; allowing 
almoſt to every Jordan Almond, three ſpoonfulls of ſugar : 
then when ir is brought thustoa paſte, lay it upon a taire 
table, and ftrowing ſcarſt-ſugar ks it , mould it like lea- 
yen, then with a roling pin role it forth ,and lay it upon wa- 
fers, waſht with roſe- water ; then pinch it about the fades and 
put it into what form you pleaſe ; then ſtrow ſearſt ſugar all 
over it ; which done, waſh it over with Roſe-water and ſugar 
mixt together, for that will make the Ice ; then adorn it with 
Comfets, guilding , or whatſoever devices you pleale, and ſo 
ſet it into a hot ſtove, and there bakeit criſpic , and ſerve ir 
forth. Some uſe to mixe with the paſte , Cinamon and Gin- 
ger fincly ſearſt, but | referre that to your particular taſte. 

To make paſte of Genoa, you ſhall rake Quinces after they To make paſte 
have bzen boyled loft, and beat them in a morter with re- I wr” 
fined ſugar, Cinamon and Ginger finely ſcarft, and damask ENTIY 
roſe water, till ic come toa ſtiffepaſt ; and role icforth, and 
print ic, and ſo bake it in aſtove and in this ſort you may 
make paſte of Pears, Apples, Wardens, Plummes of al kinds, 
Cherries, Barberries,or what other fruits you pleaſe. 

To make conſerve of any fruit you pleaſe , you ſhall take /* _ _ 
the fruit you intend to make conſerve of, and if it be ſtone= SE 
fruit you hall take out the tones : if other fruit, take away 
the paring and core , and then boyl them in faire running 
water to a reaſonable height: then draine them from thence, 
aud put them into a freſh veſſell with Claret wine , or White 
wine according 'to the colour of the fruit : and fo boy! them 

H 3 to 
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toa thick Pap allto maſhing, breaking and ſtirrirg them to. 
gether - and then to every pound of pap, put roa pound of 


ſugar, and fo ftirre them all well together, and being ve- 
ry hot, ftraine them through faire trainers, and fo pot it 


To make a Oo make conſerve of Flowres, as Roſes, Violets, Gilli- 
| of fowres, and ſuch like ; you ſhall rake the flowres from the 
; ſtalks, and with a pair of ſheeres cut away the white ends at the 
roots'thereof,, and then put them into a ſtone morter, or woo- 
den brake. and there crih, or beat them, till they be come to a 
ſoft ſubſtance : and then to every pound thereof, take a 
pound of fine refined ſugar, wel! ſearſt, and beat it all together 
till it come to one intire body, and-then pot it up, and ule itas 
occaſton ſhall ſerve. 
To make wa- To make the belt wafers, take the fineſt wheat flowre you 
fers. can get, and mixe it with creame; the yolks of egges, Roſc- 
water, Sugar, and Cinamon, till it be a little thicker then 
Pancake-batter, and then warming'your wafer Jrons on a char- 
coal-fire, annoint them firſt with ſweet butter, and then lay on 
your batter and preſſe ir, and bake ic white or brown at your 
pleaſure. 
To make an excellent Marmalade of Oranges , take the 
To make Mar- Oranges and with a knife pare offas thin as is poſſible the up- 
malade cf O- permoſt rind ofthe Orange 3; yet in ſuch ſorty as by no meanes 
ranges: you alter the colour of the Orange ; then ſteep them in faire wa- 
ter, changing the water twice a day till you find no bitterneft 
of taſt therein; then take them forth, and firſt boy! them in 
faire running water, and when they are ſoft, remove them in- 
to roſe-water, and boyl them therein till they break : then 
to every pound of the pulpe, put a pound of ur ther Sugar, and 
ſo having maſhe and ſtirring them all well together, ſtraine it 
through very fair (trainers into boxer, and ſo uſe itas you ſhall 
fee occaſion. 
Additionzto Takea pottle of fine lowre, and a pound of Sugar, a little 
banquering- Mace, &pood ſtore of water to mingle the flower into aſtiffe 


Kuftc, : 
paſt,and a good ſeaſon of ſalt, and ſo knead it, and role out the 
_ fnc- cake thin, and bake them on pa rs, 


- Finebread, Takeaquarter ofa pound of fine ſugar well b eaten, and as 
| much 
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much flower fincly bolted , with a quantity of Anniſeceds a 
little bruiſed , and mingle all rogether ; then take rwo egges, 
and beat them very well, whites and all ; then put inthe ming- 

led ſtiff aforcfaid; and beat altogether a good while, then pur 

it intoa mould wiping the botrome ever firſt with butter cv 

make it come out eafily,and in the baking turn ic once or twice 

as you {hall have occaiton, and fo ſerve ic whole or in ices at 

your plcaftrg. 

Take ſweet Apples,and ſtamp them as you do for Cider,then To preſerve 
preſsihem ranks gs bag as you Coe Verjuzce, then pur it into Quincesfor 
a firkin wherein you will keep your quinces, and then gather -—__ aps 
your quinces, and wipe them clean, and neither corethemnor ** 
parethem but only take the blacks from the tops,& (o put them 
into the firkin of Cider, and therein you may keep them all the 
year very fair, & take them not out of the liquor,bur as you are 
ready to uſe them, whether it be for pyes, or any other purpoſe 
and then pare them, & core them as you think good, 

Take a gallon of Claret or V Vhite wine,and put therein four To make 1po - 
ounces of Ginger, an ounce and a half of Nutmege, of Cloves c'35. 
one quarter: of Sugar four pound ; let all this ſtand cogether in 
a pot at leaſt rwelve houres, then take ir,and put ic intoa cleane 
bagge made for the purpoſe, fo that the wine may come with 
good leaſure from the ſpices. 

Take quinces and wipe them very cleane,aud then core them To preferve 
and as you corethem put the cores [traight into faire waterzand Qu'#ces, 
let the cores and the water boy! ; when the water boilcth, puc 
in the quinces unpared, and I]:t them boyl till they be tender 
and then take them cur and pare them, and ever as you pare 
them,purt them ſtraight into ſuger fncly beaten - then rake the 
water they were {.dden in, and ſtraine icthrough a fine cloth, 
and take as much of theſame water as you think will make fr- 
rup enough for the quinces, and put in ſomeof your ſugar 
and {ct it boy] a while, and then put in your quinces and ler 
them boyl a while, and turn them and caſt a goud deal of ſu- 
gar upon them they muſt ſeeth a pacezand ever as you turn them, 
cover them ſtil] with ſugar, till you have beſtowed all your 
ſugar 3 and when you think that your quinces are tender e- 
nough take them forth, and if your firrup be not ſtiff enough, 
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you may ſceth it againe aiter che quinces are forth. To every 
pound of quinces you muſt take migre then a pound of Sugar,for 
the more Sugar you take, the fafrer your quinces will bee : 
and the better and longer they will be preſerved, 

Conſerveof Take two gallons of fair watcr, and ſet it on the fire, and 

Quinces, When itisluke warme, beat the whites of fiveor ſixe egges,and 
put them) into the water and ſtirre it well, and then letthe wa- 
ter ſecth,and when it riſcth up all on a curd.then ſcumme ic off. 
Take quinces and pare them and quarter them, and cut out the 
core : Then take as many pound of yourquinces as of your 
Sugar, and put them into your liquor, and ler it boyl till your 
liquor be as high coloured as French VVine;and when they be 
very terder, then take a fairenew canvas cloth fair waſhe, and 
ſtrain your quinces through ir with ſome of your liquor ; ( if 
they will not goe through eaſily:) then if you will make it very 
pleaſantytake a little Mus k, and lay it in Roſe-water,and pur ir 
thereto,zthen take and ſceth it,untill it be of ſuch ſubſtance, that 
when it is cold it will cut with a knife 3 and then pur it 
into a faire boxe, and if you pleaſe lay Icafe-gold there- 

<g on. 

To keepQuin- Take all the parings of your quinces that you make your con- 

<«sall the year ſerye withall, & three or four other quinces,& cut them in picces 
and boyl the ſame parings,and the other piecce, in two or three 
gallons of water, and ſo let them boyle till all the ſtrength bee 
ſodden out of the ſame quinces and parings, and ifany skum a- 
rife whilſt ic boyles, taxc it away ; then let the ſaid water run 
thorougha ſtrainer intoa fair veſſcl], and ſer it on the fire a- 
gain, and take your quinces that you will keep, and wipe them 
clean,and cut cff the uttermoſt part of the ſaid quinces,and pick 
out the kernels and cores as clean as you can, and put them in- 
to theſaid liquor,and fo let them boy] ill they be a little ſofr, & 
then take them-from che fire, and: lect them ftand till they be 
cold,then take a lizcle barrel & pnt into the aid barrel the water 
that your quinces be ſodden in;then take up your quinces with 
a Ladlc,and put them into your barrel, & ſtop the barrell cloſe, 
that no ayr come into them, till you have fir occaſion to uſe 
them;and be ſure to take ſuch quinces as are neither bruiſed nor 


rottcn-. 
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Take of the beſt ſugar,and when it is beaten ſcarſe ir very tines Fine Ginge® 
& of the beſt Ginger & Cinamon;then take alictle Gumdragon, ©*k<*% 
& lay it in Roſe-water all night, then pour the water from it,b 
put the ſame witha lictle white of ar egge well beaten into a 
braſs mortar, the ſugar,ginger, cinamon, & all cogether, & beat 
them together till you mav worke ir like paſte; then take it and 
drive it forth into cak«s, & print them & lay them before the 
fire, or ina very warm ftove to bake. Or otherwiſe take Sugar 
and Ginger(as is before ſaid )cinamon & gum-dragon excepted, 
inſtcad whereof cake oncly whites of Egges, and ſo doe as was 
before ſhewen you. 

Take curds. the paring of Limons, of Oranges, or Pomci- 
trons, or indeed any halt ripe greenfruit, and boy! them till 
they be tender in ſweet wort ; then make a firrup in this ſort ; 
take three pound of Sugar, and the whites of four cgges, anda 
gallon of water, then iwing and beat che water & the egges 
rogetherzand then put in your Sugar, and ſet it on the fire and 
let it have an cafter fire, and (0 let it boyl ſixe or ſeaven walmes, 
& then ſtrain it through a cloth, and ſet it on againe till it fall 
from the ſpoon, and then put it into the rinds or fruits. 

Take a quart cf Hony clariti:d, and feeth ir till it be brown, Courſe Giager 
& if it be thick,put to it a diſh of water : then take fine crums Þ>*<4d. 
of white bread gratcd- and pur to it & ſtirre it well, and 
when it Is almoſt cold, pur ro it the powder of Ginger,Cloves, 

Cinamcn, & a little Liccras and Anniſeeds : then knead it and 
put it intoa mould and print it : ſome uſe to put toitalloa 

_=_ Pepper , but that is according unto taſte and plea- 
ure, 

Diffolve ſugar, or ſugar-candy in Roſe-water, boil it to an To candy any 
height, put in your roots, fruits or flowres, the firrup being #997; fruirs, or 
cold ; then reſt a little; after take them out and boyl the firrup llowres. 
again then put in more roots, &, then boyl the ſirrup the third 
time to an hardnefle, putting in more Sugar bur not Roſewa- 
ter, put in the roots, 8c. the ſirrup being cold,and let them ſtand 
till they candy. 

Thus having ſhewed you how to preſerve,conſerve candy,and Ordering of 
make paſts otall kinds, in which four heads conſiſts the whole P* Wes: 
art of banquetting diſhes; I will now proceed to the ordering 

ot 


To wake 
Suckers, 
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or {ctting forth of a banquer, wherein you ſhall obſerve thac 
March-panes have the firft place,the middle place,and laſt place: 
your preſerved fruits ſhallbe diſht up firſt, your palts next, your 
wet ſucketsattcr themzthen your dricd ſuckets, then your Mar- 
malades and cotiniates, then your comfets of -all kinds ; 
Next your Peares Apples, VVardens bakt raw or roſted and 
your Oranges and Lemonsfſliced ; and laftly your VVate:- 
cakes. Thus you ſhall order them in the cloſer ; but when they 
goe to the table, you ſhall firſt ſend forth a diſh made for ſhew 
only,as Beaſt, Bird, Fiſh,fowl, according to invention - then 
your Marchpane, then preſerved Fruit, thena Paſt, thena wet 
{ucket, then dry a ſucket, Marmalade, comfets,apples peares, 
wardens, Oranges and Lemons ſliced ; and then wafers and a- 
nother diſh ofpreſcrved fruits, and ſo conſequently all the reſt 
before, no two diſhes of one kind going or ſtanding together, 
and this will not only appear dclicate to the cyc, but invite the 
appetite with the much variety thereof- 
ow we have drawn our Hoxſ-wife into theſe ſeveral Know- 
ledges of Cookery,in as much as inher is contained all the in- 
ward Offices of Houſhold, we will proceed to declare the man- 
ner of ſerving and ſetting forth of meat for a great Feaſt, and 
from itderive mcaner, making a due proportion of all things ; 
for- what availes it our good Hovſe-wife to be never lo Skilfall 
in the parts of Cookery, if ſhe want 8kill to marſhall the 
diſhes, and fer every one in his due place, giving precedency 
according to faſhion and caftome, It is like to a Fencer lead- 
ing a band of men in 4 rout, who knows the uſe of the weapon, 
but not how to put men in order. It is then to be underſtood, 
that it is the Office of the Clerk of the Kicchin(whoſe place our 
Houſe-wife muſt many times ſapply ) to order the meate at the 
Drefſer, and deliver it unto the Sewer, who is to deliver it to 
the Gentlemen andYcomen-waiters to bear tothe Table. Now 
becauſe we allow no Officers but our Houſe-wife, to whom wee 
only ſpeak in this Book, ſhe ſhall firſt marſhall her Sallets, de- 
livering the Grand Sallet firſt,- which is evermore compound : 
then green Sallets, then boyled Sallets, then ſome ſmaller com- 
und Sallets. Next unto Sallets ſhe ſhall deliver forth all 
r Fricaſcs, the ſimple firtt,as Collops, Raſkers, and ſuch whe 
cnen 
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then cumpound Fricales ; atter them all, her boyled meates in 
their degree, as ſimple broths, Rewd-broths, and the boylings 
of ſundry Fowlcs. Next them all forrs of Rofſt-meares, of 
which the greateſt firſt, as chine of Beef, or ſurloyne, the gig- 
get or legges of Mutton,Govuſe,Swan,Vcale, Pigge, Capon, and 
fach like. Then bak'd-meats, the hot firſt, as Fallow-Deer m 
Paſty, Chickens, or Calves-toot pye and Douſet. Then cold 
bak*d meares, Pheſant, Partridges Turkey, Gooſe Wood-cock, 
und ſuch like. Then laſtly, Carbanados both fimple and com- 
pound. And being thus Marſhall'd from the Dreffer, the Sewer 
upon the placing them on the Table,ſhall not fet them down as 
he received them, but ſetting the Sallets extravagantly about 
the table, mixe the Fricaſes about them ; then the boyId meats 
amongſt the Fricaſcs,roft meats amongſt the boyld,bak'd mears 
amongſt the roſt, and Caibonadcs among the bak'd, fo that 
before every  trencher may ſtand a Sallct,a Fricaſe, a boyld 

meat, a roſt meat, a bak'd meat, and a Carbonado, which will 
both give a moſi comely beauty to the Table, and very great 
contentment to the-Gueſts, So likewiſe in the ſecond coutſe,ſhe 

ſhall firſt preferre the leſſer Wild-fowle,as Mallard, TeylesSnipe, 

Plover, Woodcock: and ſuch like : then the leffer Land -fow), as 
Chicken,Pidgeons, Partridge, Raile Turkey, Chickens, young 

Pea-heny?, and ſuch like. 

Then the great Wild-fowl ; as Bitter, Hearne, Shoveler Crane, 
Buſtard, and ſuch like. Then the greater Land: fowles : as Pea- 
cocks, Pheſant, Pucte, Gulls, and ſuch like. Then hot bak'd 
_—_ ; as Marrowbone pye, Quince-pye, Florentine, and 

arts, 

Then cold bak'd meats, as Red Deer, Hare-pye, Gammon 
of Bacon-pye,Wild-bore, Roc -pye, and tuch like and theſe 
alſo ſhall be marſhald at the Table as the firſt courfe, not one 
Kind all together, but cach ſeverall fortmixt together, as a 
Jefier Wild-fowle, and a leffer Land-fowle ; agreat VVild- 
fowle and a great Land-fowle : a hot bak'd meat and a cold - 
and for made diſhes #nd Cuelquechoſes, which relie onthe 
invention of the Cook, they are to be thruſt in intocvery 
place »hat is empty, and ſo ſprinkled over all the treble : and 
that is the beft method for the extraordinary great Feaſts of 
Princes 
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Princes. But in caſe itbe for much morc humble men, then 
lefſer care and fewer diſhes may diſcharge it :' Yet before I 
proceed to that lower rate, you ſhall underſtand that in rheſe 

cat Feaſts of Princes, though I have mentioned nothing but 

leſh, yet is not Fiſh tobe exempted ; for itisa beauty and an 
honour unto every Feaſt, and isto beplaced — all the 
ſeverall ſervices, as thus; amongſt your Sallerts all forts of 
ſouſed-fiſh that lives in the freſh water ; amongſt your Fri- 
caſes all manner of frycd fiſh ;, amongſt your boyld meats, all 
fiſh in broths ; _ our roſt meats, all fiſh ferved hot, 
but dry ; amongſt t «bak'd meats, ſea-fiſh that is ſouc'd , as 
Sturgion, and the like; and amongſt your Carbonadox, 


fiſh that isbroyld. As for your ſecond Courſe, to it be- 


longeth all manner of ſhell-fiſh , either in che ſhell, or with- 
out; the het to goc up with the hot meat, and the cold with 
the cold: 

And thus ſhall the Feaſt be royall, and the Service wor- 


Now for a more humble Feaſt, oran ordinary | vs. 
which any good man may keep in his Family , for the en- 
tertainment of his rruc and worthy friends, it muſt hold limi- 
cation with his proviſion, and the ſeaſon of the year ; For 
Summer affords what Winter wants , and Winter is maſter 
of that which Summer can but with difficulty have: it is good 
then for him that intends to Feaſt, to ſet down the full num- 
ber of his full difhes, that is, diſhes of meat that are of ſub- 
ſtance, and not empty, or for ſhew ; and of theſe ſixtecn is a 
good proportion for one courſe unto one meſſe, as thus, for 
——— Firſt, a ſhield of Brawn wich muſtard; S:condly, a 
boyld Capon; Thirdly,a boyld peece of Becf ; Fourthly, a 
chine of Beef rofted ; Fiftly, a Neats tongue rofted ; Sixtly, 
a Pigge roſted ; Seventhly, Chewets bak*d; Eightly, a Gooſe 
rofſted ; Ninthly , a Swan roſtcd ; Tenthly,a Turkey roſted ; 
the Eleventh, a haunch of Veniſon roftcd . the twelfth, a Paſty 
of Veniſon; the thirteenth,a Kid with a pudding inthe belly, 
the fourtcenth, an Olive-pie; the fifteenth,a couple of Ca- 
pons; the fixtecnth, a Cuſtard or Douſets, Now to theſe full 
diſhes may be added Sallets , Fricaſes , Quelquechoſes _ 

C- 
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- deviſed faſte, as many diſhes more. which make the full tervice 


no lefſe then two & thirty diſhes, which is as much as can con- 
venicntly ſtand on one table, & in one meſz:and after this man- 


-ner you may proportion both your ſecond & third courle, 


holding fulneffe in one halfe of the diſhes, & ſhew in the other, 
which will be both frugall in the ſpender, contentment to the 
gueſt & much pleaſure $& _— tothe beholders,, And thus 
much touching the ordering of great feafts, & ordinary content» 
ments, 


CHAP: 3. 


Of Diſtillations, and their vertues ard of Perfuming. 


VV Hen your Engliſh Houſe- wife is xa in theſe rules 
before rehearſed, & that ſhe is2ble to adorne & beau- 
tifie her table, with all the vertuous illuſtrations meere for her 
knowledge ; ſhe ſhall then ſort her minde tothe underſtanding 
of other houſewitely ſecrets, righe proficable & meecte for her 
ule, ſuch as the want thereof may trouble her when need or 
time requires £1 

Therefore fiſt I wonld have her furniſh” her ſelfe' of very 
good Stils, for the ditiHation of all kinds of Waters, which 


tlils wovld either be of 'Tin or ſweet Earth, and"in'them ſhe 


ſhall diftil all ſorts of VVaters meet for the health oFher houſ- 
hold, as Sage water, which is good for all Rhumes, & Col- 
licks 3 Radifh water, "which is good for the ſtone, Angelica 
water, good againft infe ion : Celadinr water for ſore eyes : 
Vine water for itchings ; Roſe warer,” CONE: Wa- 
ter for dimmeſightsz Roſemary water for Fiſtolacs':; Treacle' 
water for mouth*Cankers z 'water 'of Cloveg for paine in the 
Stomack: ; Saxifrage water for gravelt and hard Urine ; Al- 
lum water forold Ulcers, & a world of others. any of which' 
will laft afull-ycareat the feaſt: Then ſhe ſhall know that the 
beſt waters for" the ſmoothing the skinne/ & keeping the face 
delicate & amiable, arc thoſe which are diſtilled from Bcean- 
flowers, from Strawberryes, from Vine leaves, from Goates- 


milke,' from Aﬀdes milke, from the whites of Eggs, from the 
flowres 


Of the nature 


of Waters. 
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Et flowres of Lillics, from Dragons, from Calves feet, ffom bran, | 
or from yolkes of Egges, any of which will laſt a. year or ber- 


ter. 
Additions ro Firſt diſtill your water in a ——_— then putic ina glaſſc 
diſtitlatiogs. of great ftcengrh, and fill ic with thoſe lowers againe( whoſe 
Todiſtil water colour you defire)as full as you can,and ſtop it; and fer it in.th 

. 9 age ſtillatory again,andlet it diſtill,and you ſhall have the colour 


_ hearb you ill F: 
re you de- | | 
im Tate of Roſemary flowres two handfulls, of Marjoram, 
To make A- Winter ſavory, Roſemary, Rew, unſet-Time, Germander, 
quavitx» Rybwort, Harts-tonguc,Mouunſeare, white Worme-wood, Bu- 
gloſſe, red Sage,'Liver wort, Hoare hound, fine Lavender, Iffop- 
crops, Peny-royall, Red fennell , of each of theſe one hand- 
full ; of Elicampane rootes, clean pared and ſliced, cwo hand- 
fulls : Thea take all theſe aforeſaid and ſhred them, but not 
waſh them, then take fourc gallons and more of ſtrong Ale, 
and one gallon of fack-lees , and pur all theſe aforeſaid herbes 
ſhred into It, and chen put into it one pound of Lycoras brui- 
ted, halfe a poundiof Anylegds cleane lifted and bruiſed, and of 
Mace and Nutmegs bruiſed of each one ounce : then put a!ro- 
gether into your ſtilling pot , cloſe covered with -Rye paſte , 
and makea ſaſt fire under your pot, and as the head of the 
Limbeck heateth, draw out your hot water: and pat in cold, - 
keeping the; head of your Limbeck fill with cold water, bue 
{ce your fire be not too rath at the firſt, bye Jet your | water 
come at leiſure ; and take heed unto your ſtillings that your 
water change not white : for ic is not (© ſtrong as thefirft 
draught is;and when the water is diſtilled, take a gallon glaſſe 
with a wide mouch, and put therein 2 pattle of the beſt water 
and clcereſt, ':aad;put into. ic a pottle; of Roſa ſols halfe 2 
pojirid of Dates bruiſed, ,and one-ounce of grains; and halfe 4 
pound of Sugar, Nalfe an ounce of ſecde pearle beaten," three 
leayes of fine gold, ftirre all theſe rogother well, then ſtop 
your glaſſes, and ſet it in the ſunnethe ſpace of one or two 
months, and ther: clarife it and uſe ic at your diſcretion : for 
a ſpo | or ewoat atime is ſufficient, and the” vertues are 
Another excel infinit: | 
lencAquavitz. Fill a pot with red wine cleane and ſtrong, and pur a 
c 
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the. powders of Cammomile, Gilliflowres; Ginger,Pcttizory, 
Nutmcgge, Gallengall, Spicknard, Cucnebus, grain's of pure 
long peppcr,black pepper, Cummine, Fennell (cet Smalledpe; 
Paiſley, Sage, Rew, Mint, Calamint, and Horſhow. of cactt 
of them alike quantity, and beware they differ not the weight 
ofa dramme under or above : then put all the powders above- 
{aidinio the wine, and. aftcr put them into-the diſtiHing por, 
and .diſtilLic wich a ſoft firc, and look that ic be well lured 2- 
bout with Rye-paſt, fo that no fumeor breath goe forth, 
and , looke. that the fire be temperate : alfo receive the wa- 
ter out of the Lymbeck into a glafſ> via!ll. | This watcr is 
called the water of Life, and it may be likened to Balme 
for it hath all the vertuesand properties which Balnic hath. 
This water is cleere; and. lighter then Roſe-water, for 
it will flecte above all liquors, tor if oyle bee put above 
this water, it finketh; t© the botrome. This water keep- 
eth fleſb, and fiſh , both raw, and ſodden, inhisowne kind 
ay4 ftacey't is good againk aches inthe bones, the poxs, and 
ſuch like - neicher can any thing kept in this water rotor pu- 
trify, it doth draw-oue the ſweetneffe, favorr; and'verturs of 
all manner of fpiccs, rootcs and hearby that are wet orlayd 
therein; it gives ſweetucdle-to all manner of water that is mixc 
with it,it is good for all mannes ofcold fickneſfes, and name- 
ly for the palſic or trembling joynts, and ſtretching of the fi - 
newes ; it 18 good againſt the cold gour, and it'maketh an 
old man ſeeme young, uſing; to drink ir faſting, andlaftly ic 
_ away dead fleſh: in wounds, and. killeth the can- 


er, 
TakeRoſemary), Iffop, Sage, Fennell; Nip, rootes'of To make aqua * 
Elicampane, of 2d nas "irq Marjoram- and Pen - compolita, 


royall of cach halfea handful}, cight ſlips of red Mint, halfe 
2 pound of Lycoras, halfe -poundt of Annifeeds, and twer gal- 
lans. of the beſt Ale thatcanbe brewed,- waſhalltheſefrearbs 
clean, and proiues the Ale, Lycoras, Anniſceds, and herbes in- 
taaclranc braffe por, and ſetyour Limbeckthereors and paſte 
it round about that no Ayre come- our, - then diff} tie: warer 
with a gentle fire, and keepthe Limbeck cool above, norſaf- 
feing it to runne too. falt : and: take heed when tyonrywarer 

changeth 
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change colour, to pur another glafſc under, & keepe the firft 
water,for ic is moſt. precious, & the latter water keepe by it ſelf 
& pur it into your .next pot, & that ſhall make ic much bet- 
cer. | 

Take of balm, of Roſemary flowres, " &all, of _- 
red Roſe leaves, of Pcnny-royal, of cach of theſe a handfull, 
one roote ofElicampane, the whiteſt that can be got, three 
quarters of a ound of Lycoras, two ounces of Cinamon, 
two Drammes of great Macc; two drammes of Gallengall,three 
drams of Coriander ſeedes, three drammes of Carraway ſecdes, 
two orthree Nutmegges cut in four quarters,an ounce of Anni- 
ſceds, a handfull ofborrage ; you muſt chuſe a fair Sunny day 
to gather the herbs in 3; you muſt not waſh them,bur cut them in 
ſunder, & not too ſma]l ; then lay all your herbes in ſouſe all 
pight & a day,with the ſpices groſlybeaten or bruiſed, 8&then dis» 
ſill it in _ aforeſaid: this was madefor a learned Phifitians 
own drinking. | 

Take a gallon of Gaſcoine wine, Ginger, Gallengall, Nut- 
megs.Grains Cloves, Anniſceds, Fennel-ſceds, Carraway ſeedcs, 
of each one dramme;, then take Sage, Mint, Red roſes, Time, 
Pellicory, Roſemary, VVild-time, Camomile, & Lavender, of 
cach a handfull, then bray the ſpices ſmall, and the herbs alſo,% 
put all rogether into the wine, & let ic ſtand ſo twelve houres, 
ſtirring it ſo diverscimes, then diftill it wich a Limbeck, & kec 
the firſt water, for it is the beſt : of a gallon of VVine you m 
nat take abovea quart of water ; this water comforteth the vi- 


tal ſpirits, &helperh the inward diſcaſes that come of cold, 


asthepalfic, the contraQion of finewes;alſo it killeth wormes, 
& comforteth the ſtomack,ic cureth the cold dropfie, helpeth 


. the ftone, the ſtinking breath, and maketh one ſeeme 


young. 

Take a pottle of the beſt Sack; & halfe a pint of Roſe-wa- 
ter, a quarter & halfe a pound of good Cinamon well brui- 
ſed but not ſmall beatcn, diftill all theſe together in a glaſſe- 
fill, but you muſt carefully look to it, that it boyl not over 
baſtily,. & attend it with cold wet cloaths to cool the top of 
theScill ifthe water ſhould offer to boyl too haſtily. This 
watcr is very ſoveraigne for the tomacke, the head, and "0 = 
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1. Take Fennell, Rew, Vervine, End:ve, Bettony, Germander, Six moſt pre 
Red-roſe, Capillns Veneris, of each an ounce ; ftamp them, and cious waters,- 
keep them with white wine aday and a night and difſtill wa which Hype 
cer of them, which water will divide in three parts: the firft ow —— = 
water you (hall put ina glaſſe by ir ſelf, for it is more preci- "nes > li- 
ous than gold, the ſecond as filver, and the third as balm;and ying in Eng- 
keep theſe three parts in glaſſes: this water you ſhall give land. 
the rich for gold, to meaner for (ilver, to poor men for. balm. 

This water kecpeth the fight in clearn eſſe, nd purgeth al 
grofſe humors, 

2. Take Sa/gemma a pound, and lap it ina green dock- 
leaf, and lay it in the fire till ic be well rofted and wax white, 
then put it ina glaſs againſt the aira night, and on the mor- 
row it ſhall be turned to a white water like unto Chryſtall , 
keep this water well ina glafſe, and putadrop into the eye, 
and it ſhall cleanſe and ſharpthe fight: Iti* good for any c- 

vill at the heart, for the orphew,and the Carker inthe mouth 
and for divers other evils in the body. 5 

3. Take the rovts of Fennell, Parſly, Endive, Bettony , of 
each an ounce, and firſt waſh them well in lukewarm water, 
and bray them well wich white wine aday and a night, and 
then diftill them into water : Thls wateris more worthy 
than Balme 3 it preſerveth the fight much, and cleanſeth ir 
ofall filth, it reftraineth teares, and comforteth the heady and 
_—_ the water that commeth through the pain of the 

ead. 

4. Take the ſeeds of Parſl.y , Achannes, Vervine, Cata- 
waics, and Centaury, of cach ten drams, beat all theſe toge- 
ther, and put it in warm watera day anda night, and put it 
ina veſſcll to diftill : This water isa precious water for all 
= eycs, and very good for the health of mans or womans 

y. 

5. Take Limmell of Gold, Silver ,Lattin , Copper, Iron, 
Steele, and Lead ;and take Lethargy of Gold and Silver, take 
Calamint, and Columbine , and ſteep all rogether, the firſt 
day inthcUrinc ofa man-child ,that is between a day and a 
| night; 
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night ; the ſecond day in white wine; the third day in the 
Juice of Fennel ; the fourth day inthe white of Eggs 3 *he 
fifth day in womans milke that nourſcth a man-chld ; the 
fixch day in red wine ; the ſeventh day in the whites of Eggs; 
and upon the cighch day bindall theſc together,and diftil the 
watcrof them, and keep this water ina veſſel] of Gold or 
Silver - The vertucs of this water, are theſe - Firſt, It expel- 
leth all Rhumecs, and doth away all manner of ficknels from 
the eyes, and wears away the pearl, pin and web: it draweth 
again into his own kind the eye-lids that have been blcored, 
ic caſeth the zche of the head, and if a man drink it, it maketh 
him look young, even in old age; befides a world of other 
moft exccllenc vertues. 

6. Take the Goldimiths-ſtone, and put it into the fire, till 
ic be red hot, and ch it in apint of white wine, and do 
{o nine times, and after grind it, and beat it ſmall, and cleanſe 
it as clean as you may and after ſetir inthe ſan with water 
of Fennell diſtilled, and Vervine, Roſes, Celladine, and Rew, 
and a lirtle Aquavitz and when you have ſprinkled itin the 
water nine 'times, put icthen in avef{cll of glafſſe, ani1 yet 
upon a reverſion of the water diſtill it till ic paſſe over 
the touch four or five inches; and when you will uſe ir, 
then ſtirre ic altogether, andthen take upa drop with a fea- 
ther, and pur it on your nail, and if ir abide iris five and 
good : then putit.in the eye that runneth , or annoint the 
head with ic if it ake and temples, and, bclieve it, that of all 
waters this is the moſt precious, and helpeth the fight,or any 
pain in the head, : 

The water of Chervile is good fora fore mouth. 

The water of Ca/amint is good for the ſtomack. 

The water of Plaztain is good for the fluxe, and the hot 
dropfie. 

Water of Ferxe/! is good to make a fat body ſmall, and alſo 
for the eyes. 

Water of YVio/ets is good for a man that is ſore within his 
body, and for the reins, and for the liver. 

Water of Eaive is good for the Dropfie,, and for the Jaun- 
diſe and the ftomack, : 

Water 
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Water of Boraze is good for the tomack, and for the / {aca 
paſſio, and many other lackneſſes in the body. 

Water of both Sges is good for the Palfic. 

- "uw of Bettony is good for old age, and all inward fick- 
es, 

Water of Xadi/h, drunk twice aday at each time an ounce» 
or an ounce and a half, doth multiply and provoke Luf?, and 
alſo provoketh the. tcatms in women. 

Roſemary weter { the face waſhed therein both morning and 
as, )proever a fair and clear countenance ; alſo the head 
waſhed therewith, and let dry of ir ſelf, preſerveth the fall- 
ing of the haire, and cauſeth more to grow : alſo two ounces 
of the ſame drunk, driveth Venome out of the body in the 
ſame ſort as Mithridate doth; the ſame ewice or thrice drank, 
at each time half 'an ounce , re&ificth the mother, and it 
cauſeth women to be fruitfull. When one maketh a bath of 
this decoRion , it is called the bath of Life : the ſame drunk, 
comforteth the heart, che brain, and the whole body, and 
cleanſcth away the (pots of the face; it maketh a woman look 
young, and cauſeth women to conceive quickly, and hath all 
the vertues of Balm, 

Water of Rew, drunk ina morning four or fire dayes toge- 
ther, ateach time an ounce, rurifierk the flowers in women : 
the ſame water drunk in the motning faſting, is good a» 
gainſt the griping of the bowels, and + Han x morning,and 
atnight, atcach time an ource, it provoketh the termes in 
women. 

The water of Sorrel! drunk, is good forall burning and b:- 
ſilent Feavers,and all other hot figknefſes : being mixt with 
Beere, Ale, or Wine, it flaketh the thirſt : it is alſo good for 
the Yellow Jaundife, being tzken fix or cight daies toge- 
ther: it. allo cxpelleth from the liver; if it be drunk, and a 
cloath wet in the ſame, and a little wrung out, and ſo appli» 
ed to the right fide over againſt the Liver, and when it is dry, 
then wet another and apply it ; and thus doe three or foure 
times together. 

Laſtly, the water of Angelica is good for the head, for in- 
ward infe&ion, cither of plague or peftilence, it is very ſo- 

I 2 veraign 
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veraign tor ſore breafts ; alio the ſame water bei drunk of, 
ewelyc or thirteen daics together, is good to unlade the ſto- 
mack of grofſe humours and ſuperfluicties, and it ftrength- 
ncth and comforteth all the univerſal parts of the body : and 
laſtly ,ic is a moſt ſoveraign medicine for the Gout, by bath- 
ing the diſcaſcd members much therein. 

Now to conclude and knit up this Chapter, it is meet that 
our Houſwife know that from the cight of the Kalends ofthe 
Month of Apri/, unto the eight of the Kalends of «ly, all 
manrier of herbs and leaves are in that time moſt in ftrengeh, 
and of the greateſt vertue to be uſcd and putinall manner of - 
Medicines; alſo from the cight of the Kalends of J-ly, unto 
the cighg of the Kalends of Oftober, the ftalkes, ftems, and 
hard branches of cyery he: b and plant is moſt in ſtrength to be 
uſed in Medicincs; and from the eight of the Kalends of Oto- 
ber, unto the eight of the Kalends of 4pri/,. all manner of 
roots, of herbs and plants arethe moſt of. ſtrength and virtue 
to be uſed in all manner of Medicines. 

To make an. excellent ſweet water for perfume}, you ſhall 
take of Bafill, Min'y Marjerom , Corn-flagge-roots , Ifſop, 
Savory, Sage, Balme, Lavender and Roſemary, of each one 
handfull; of Cloves Cinamon and Nutmegs- of each half an 
ounce; then three or four Pomcicrons cut into flices, infuſe 
all cheſe into Damask-roſewater 'the ſpace of three daies , 
and then diſtill it with a gentle fire of Char-coalc, then when 
you have put ic into a very. clean glaſf, rake of fat Musk, Cis 
vet , and Amber-greece, of cach the quantity of a ſccuple, and 
put into it a ragge of fine Lawn, and.ihen hang it wi-hin the 
water, This being burnt cichcr upon hot pan, or elſe boiled 
in perfuming pans with Cloves, Bay-leaves, and Lemon-pils, 
will make the moſt delicateft perfume that may be without 
any offence, and' will laſt the longeſt of all other ſweet per» 
fumes, as hath been found by cxpericnce. 

To perfume Gloves excellently take the oyle of ſweet Al> 
monds, oyle of Nutmegs, oy] of Benjamin, of each a dram , 
of Amber-greece one giain , fat Musk two graines: mixe 
them all together, and grind them upon a Painters ſtone, and 
then. annoinz the Gloves therewith., yer before you Tomes 

cm: 
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"To perfame a Jerkin'well,take the oyl-of Benjamin a To perfume a 
Md ey Cake and oyl of olives half *pently polio; wp nts, 
andtake ewo ſpunges, -and warme one of then againft che fire 
and rub your jerkin therewith, and when ihe oyl is dried take 
the orher ſpunge and dip ir in the oy I,and rub your jerkin ther- 
with till itbed.y, then Iy on the perfume before preferibed 
for gloves. | | | 
To make very good waſhing balls, take Storax of both kinds, To make wa 
Benjamin, Calamus Aromaticus, Labdanum, of each alike 3 fhiag balls.- 
and bray them to p:»wder with Clovesand Arras ; then beate 
them all with a ſuthcient quantity ot Sope til1 it be RtiS, then 
with your hand youſh.ll work irlike paſte, and make round 
balls \ ond 
To make Musk balls, take Nutmegges, Mace Cloves, Saffron, To make a 
and Cinamon, of each the weight of two pence, and bear it to Muſk ball, 
fine powder, of Maftick the weight of two pence half penny, 
of Storax the weight of fix pence ; of Labdanum the weight of 
ten pence ; of Ambergreece the weight of fixpence 3 and of 
Musk foure grains, difſolve and work all theſe in hard ſwezt 
ſope till it come to a ſiffpaſte, and then make balls therc- 
of 
To make a good perfume to burn, take Benjamin one ounce, A p-1{rme ro 
Storax, Calamint two ounces, of Mafticks white Ambergreece, burn. 
of each one ounce; Ireos, Calamus Aromaticus, Cvprefſe wood, 
of cach half an ounce, ot camphire one ſcruple, Lab-ſanum one 
ounce;beat all theſe to powder, then take of S4ilow Cha: cole 
fixe ounces, of liqnid Sygrax two ounces, beat them all with 
a vite .' and then {hall you roule them into long round 
roulcs 
To make Pomanders, take two penny worth of Labda- 7 
<a oO Mare Po- 
num, two penny worth of Storax liquid, one penny worth of ,;anqc.s, 
Calamus Aromaricus, as much balm, halfa quarter of a pound 
of fine wax, of Cloves and Mace two penny worth, otliq 1d 
Aloes three penny worth,of Nutmegs eight penny worth «nd 
of Musk four graines:bear all theſc exceeding]; together til they 
come to a perfc& ſubſtance, then mould it in any faſhicn vou 
pleaſe,and dry it. I 3 To 
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vine gar . 


juice, 
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To make vi- 
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To make dry 


To make, ver- 


Additions ro 
conceited k- hox ſ-wifes but none more neceſſary 


To make excellent ffrong vinegar: you ſhall brew the ſtron- 
geſt Ale that may be, and having tunned it in a very ſtrong vel- 
£ 


ſe},you- ſhall ſec it Elo gracyartics or ſome other ſafe place 


abroad,where it may have the whole Sammers-day Sun to ſhing 
upon it» and there let it lyc till it be extream ſowr z then, intoa 
Hogſhead of. this vincgar pur the leaves of foure or five hun- 
dred Damazk roſes, and after they have layen for the ſpace of 
a month. therein, houſe the Vinegar anddraw it as you need it. 
To make dry vinegar which you may carry in your pocket, 
you ſhall cake the blacks of green Corn cither VVheat or Rye, 
and beat it in a mortar with the ſtrongeſt Vinegar you can get 
till ir come topaſte, then roul it into little balls, and dry itin 
the Sungill it be very hard, then when you have occaſion touſe 
it cut aficel viece thereof and diffolve it in V Vine, and ic will 
make a ſtrong Vinegar. 
To'make Verjuyce you ſhall gather your Crabs as ſoon as 
the Kernels turn black, and having laid thema while in a heap 
'to ſweat together, take them and pick them from ſtalks, blacks, 
and, rottenneſs :then in long troughs with beetles for the pur- 
poſe, cruſh and break them all to maſh ; then make a bag of 
coorſe hair=cloth as ſquare as the preſs,and fill it with the cruſhr 
Crabs,then pur it into the preſs, and preſs it, while any moy- 
ſture will drop forth , having a clean vefſell underneath to re- 
ceive the liquorzthis dong,tun ic up in ſweet Hogſheads, and: to 
every Hoglhead put halfe a dozen handfuls of Damask-Roſe 
94 a then bung it up, and ſpend it as you ſhall have occa- 
10N, 
Many other pretty ſecrets there are belonging unto curicus 
n theſc already rehearſed 
except ſuch as ſhall hereafter follow M their proper placcs- 
Take of Arras fixe ounces, of Damask Roſe-leaves as much, 
of Mat jerom and ſweer-Bafill of each an ounce, of Cloves two 
ounces,yellow Sanders two ounces,of Citron pils ſeven drams, 
of Lignum-aloes one ounce, of Benjamin one ounce, of Storax 
one ounce,of Musk onedram : bruiſe all theſe,and put them into 
a bag of filk or linnen,but falk is thebeft: 


' +1 Take of Arras four ounces, of Gallaminis'one ounce, of Ciris 
for baggs. Ralfanvunce, of Roſe leaves dried two handfuls, of dried Mar- 


jerom. 
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joram one handfull, of Spike one handful}, Cloves anc ounce, To make 
jamin and Rx of each-rwd ounces, of white Saunders and [weer bags. 
yellow of cach onewuncc;beac al theſe inco@ grols powder thea 
pato it of Muzk a dram, of Civet halta dramme, & of Amber- 
greece half a dram;then put them.into a Taffacy bag and uſe ic. 
Take of Bay-leavcs one handful, of red roles ewo handfuls, 
of Damask+R ofes three handfulls; of Lavender four hiandtulls, 
of Bafil one handtull, Marjerom two handfulls, of Canzmile 
bne handfulls of the young "_ of (weet briar ewo handfulls, of How to make 
Dandclion canfey ewo handfull, of Orange peels axe or ſeven ſweer water. 
ounces, of cloves and Mace a groats worth : put all theſe toge- 
ther in a portle af .new Ale in corner; for the ſpace of three 
daycs ſhaking it every day three or fonre timesthen diftj] icehe 
fourth day ina till with a cohtinuall ſoft fire, and after ic is di- 
Rilled,put into-it a grain or two of musk. 75 
Take a quart of malmſcy Lees, or a quart of Malmſey A very rare & 
fimply, one handfull of Marjoram, of Bafill as much, of La pleaſant Da- 
yendar foure handfulls, bay leaves one good handtull, Damagk 2a5k-water. 
roſe-leaves four handfuls, and as many of red, ..the peels of fix 
Oranger, or for want of them one handfull of the tender leaves 
of walnut-trees,of Benjamin half an @unce of Calamus Aroma- 
ticus as much, of camphire four drams,of cloves ohe ounce, of 
bildamum half at! ounce ;then take a pottle of running water, 
and putinall theſe ſpices bruiſed into your water. and malm- 
ſey together, in a cloſe ſtopped pot with a good handfall of 
Roſemary,and ler them ftand for.:the ſpace of fix dayes- then di- 
ſtill ic with a ſoft fire : then ſet it in. the Sun ſixeteen dayes with 
four grains of Musk bruiſed: This quantity will make three 
quarts of watcr) P;obarurg eſt, 
Take'and brew yery firong Ale, then take half a dozen ' gab 
lons - —_— running, w_ pg to _ and when'it, 
is cold put yeelt into it,au it very ftrongly: chen puricu) incgar. 
in a Gelbins and diftilit in the Sun has mars 4 or- Gnehand- — 
fall of beancs,: and parch them. ina pantilt theyburkt + ren 
putth-m in as hot as you can into the firkin, and ſtop! is with 
2 liele clay abvur the bang/hote ©: then-cake @:handfijlÞ of 
clear Ry>-Leaven and put inthe erkim 5 thewiakea ge 
barbercies > and bruiſe and fitain _ into athe firkin, a = 
+ g 
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To perfume 
gh yes. 


.- andhangic in the Snn, where you may occ 


ood bandfull of Salt, and let them.lyc and worke in the Sun 
Gm May ill A#9+/t:cthen having their full: ftrength, rake roſe 
leaves and clip the white ends off, and ler them dry in the Sun, 
then take Elder-flowres and pick them and pan inthe 
ſun,and when they are dry put them.in bags, and keep them all 
the Winter : then take a pottle pot and draw fortha pottle our 
of the ferkin into the pottle, and put a handfull ofthe red roſe- 
leaves, and another of the Elders-ffowres & put into the potele, 
the ſame, and 
when ic is empty, take out all the leaves and fill ic again as you 
did before. 

Take —_ water and Roſe-water zand put into them the 
powdee of cloves,amber-greece,Musk,andLignum —_— 
min and Calamus aromaticus ; .boyl theſe till half be conſu- 
med:then ftrain it and put your Glovestherein;then hang them 
in the ſun to dry,and turn them often: and thus three times,wet 
them and dry them again - or otherwiſe, take Roſe-warer and 
wet your:gloves therein; then _ them up till they be almoſt 
dry: ;.. then» take balfan ounce of Benjamin and grind it with 
the oyle_of:almondt, .and rub it on the gloves till ic be almoſt 
dricd in -then take twenty grains of Amber greece, 'and twenty 
graines of Musk,and grind them together with oyl of Almonds, 
and ſorub it on the gloves, .and then _ them up to dry, 
or letthem dry'in yourbolome, and ſo. after uſe them at your 
juckdife, :i{ ©: ©: 5 25iv9 557 h t 

CHAP, 4 
The ordering, Preſerving, and helping of all ſorts of Wines : 
and firſt of the choice of ſweet Wines 


Doe: not aſſunie to my ſelfe this Fnowledge of the Vineners 
lecrets, but ingenouſly confefſe thar one) profeſt skilfull in 


/;the: Trade, having rudcly-written, and more rudely diſclo- 


ſed this ſecrer, and preferring it to the Stationer, ic came to 
me to be publiſhed, which | have done, knowing that ic is ne- 
callary; &c," / 6 A19514 353 a3 115500 Ir THT © 
i-. If in hecefſary phat: obr :Engliſh Houſwife be skilfall 'in the 
eleGion, : preſerving. and curirig' of all forts of . Wines, be- 
cauſe they be uſyal charges under her hands, aud by the leaft 


Deg: 
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negle& muſt turn the Husband to much loſs * theretore to ſpeak 
firſt of the eleftion of ſweet Wines, ſhe muſt be carefull chat 
her Malmſeys be full Wines, pleaſant, well hewed and fine : 
that Baſtard be fat, and if it be tawney ir skils not 3 for the 
tawney Baſtards be alwaies the ſweeteſt. Muskadine mult be 
great, pleaſant and ftrong with a ſweet ſent, and with Amber 
colour, Sack if it be Serex(as it ſhould be ) you ſhall know it 
by.che mark ofa cork burned on onefide of the bung, and they 
be cver full gage, and ſo are noother Sacks, and the longer 


they lic, the beter they be. 


ake a plcafant But of Malmſey, and draw ir out a quar- 

ter and more .; then fill it up with fat Bafard within eight 

gallons or thereabouts, and parel it with ix Egges, yolks and all, 
one handtull of bay-falr, and a pint of conduit water toeve 

arell, and if the: Wine be high of colour, put in three gal- 

ons of new milk, but skim off the Creame firſt; and beat ic 


. well : or otherwilſe, if you have a good Bur of Malmſey , and 


a good pipe of Baſtard, you matt take ſome empry Bur or 
ipe, and draw thirty gallons of 17a/mſey , and as many of 


[Faſt ard,and beat them all well together ; and when you have 


ſo done, . take a quarter ofa pound of Ginger, and bruiſe. it 
and pur it into your veſſel}, then fill it up with MMalmſcy and 
-Baftard : Or otherwiſe thus, if you have a pleaſant But of 


Malmſey which is called Ralte-mow, you may draw out of 


it forty gallons: and if your B:/#ard be very faint, then thirty 
jus of it will ſerve to make it pleaſant : then take four gal- 
ons of new milk, and beat it, and put it into it when it lacketh 
of twelve gallons of fal,and then make your fliver. 
Take one aunce of Corianders, of bay-Salt, of Cloves', of 
each as much,one handfull of Savory : ler all theſe be blen- 


ded, and bruiſed together, and ſow them cloſe in a bag, and - 


take halfe a pint of Damask-waters and lay your flaver 
into it, and then put it into your But, and if it fine 
give it a parrell, and fill ic it up, and let jt. lyetill je 
fine :' or elſe-- thury. take Coriander rootes a penney- 
worth, one pound of Anniſeedes 3 one pcrncy-worth in 
Ginger, bruiſc them together, and put them into a bag as be- 
tore, . and make your bagge long and ſmall, that ir goc inand 
out 


To makeMul- 
kadine, & give 
it a aver. 


How to flaver 
Muskadine. 
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To apparel: 
Muskadine 
when it comes 
new to be find 


an, twenty four 
hours, 


To make 


whizc Baſtard. 


How to help 


out at the bung hole, and when you doe purit in, faſten ic 
with a thread at the bung ; then cake a pint of the ftrong. 
eſt Damask-water, and warme it luke warme; then puc 
it into che But, and then ſtoppe it cloſe for two or three 
daycs atlcaft 3 andthen, if you pleaſe, you may ſet ic a- 
;broach. 

:; Take ſeven whites of new laid Egger, ewo handfuls of Bay- 
falt, and beat them well together. and put therein-a pint of 
Sack or more, aud beat them till they be as ſhort as ſnow ; 
then over-draw the But ſeaven or cight Gallons, and beat the 
Wine, and ftirre the Lees, and then pur in the parell, and 
beat it, and (o fill it up, ard ſtop it cloſe, and draw it on the 
morrow, 

Draw out of a Pipe of baftard ten Gallons, and put it to 
five Gallons of new milke, and s«kimme it as before, and all 
to bcat it wich the parcel of eight whites of Egges, and a hand- 
full of bay-lalt, and a pint of conduit water, and it will be 
white and finc in the morning. | But if you will make very 
finc Baſtard, take a white wine Hogges- head, and put out the 
Lees,and waſh it cleanc,and fi11 ic halfe full, and halfe a quarter, 
and put to it foure gallons of new milk, and beat it well with 
the whites of fix Eggs,and fill it up with white wine and (ack, 
and it will be whice and fine. | 

Take two Gallons of the beft ſtoned Honey; and two Gal- 


Baſtard being long of White wine, and buy! them in a fair panne, skimme it 


eager. 


To make ba- 
ſtard white, 

and to rid a- 
way Laggs. 


clean, and ſtraine it thorow a faic cloth. that there be no 
moats in it; then put to it one ounce of {>rianders, and one 
ounce of Ann:ſeeds, foure or five Orarge-pills dry and beaten 
to powder ; let them lye three dayes : then draw your Baſtard 
into a clean pipe, then put in your honcy with the reft,and beat 
it well : then let iclyc a week,and cock it not,after draw it at 
your pleaſure. 
If your R:/tard be fat and good,draw out forty gallons, then 
29 may fill ic up with the laggez of any kind of white wirtes or 
acks ; then take five gallons of new Milke, and firſt take awiy 


the Creame then ſtraine it thorow a cleane cloth, and when 
your pipe is three quarters ful, pur in 
very. well, and fill ic ſo, thatic may 


our milke ; then beat it 
lack fifreen Gallons, then 


aparell 


1 


”— 
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aparell ic thus : take the whites onely of ten. Eggs, and, bear 
them ina fair tray with Bay-ſalr and Condu't water ; 

put it into the pipe and beat it well, and fo fill it up, and Jer 
ic ftandopen all night z and if you will keep. it. any while, 
you muſt on the, morrow ſtop it cloſe,, and to make the ſame 
drink like Oſ*», give it this flaver : take a pound of Anns- 
ſeeds, two pence in Corianders , two pence in Ginger , two 
pence in C /oves, two pence in Graines, two pence inlo 


Peppery and two pence in Licoras; bruiſe all theſe 4 


then make two bagges of linnen cloth, long and (mall, and 
t your ſpices intothem, and put them into the pipe at the 
#:2.pes/\ ns them faſt there with a thread, that ic may fink in- 
, -— A then ſtop it cloſe, and in two dayes you may 
roach it. 


Take and draw him from his lees, if he have any, and put 4 remedy for 
the wine intoa Malmſey But to the lees of Ma/m/ey, then pur baſtard' Fir 
to the Baſtard thatis in the — But, nigh three gallons prick. 

t 


of the beft Yorr of a freſh tap, and then fill him up with Fa- 
ſtard or Malmſey, or Cate, if you will ; then ayarell it thus - 
Firſt, Pare/l hin, and beat him with aſtaffe, and then take the 
whites of foure row laid Egges, and beat them with a handfall of 
ſa't till it be as ſhort as Moſſe, and then put a pint of running wa- 

ter therein, and ſo fill the p;pe up full, and lay alittle ſhone on 
the bung, and ſet it abroach within four and twenty hoares, if you 
will, 

If you have a good But of Mainmſcy, and.a But or twoof 
Sack that will not be drunk : for the Sack, prepare ſome emp» 
ty But or Pipe, and draw it more then halfe full of Sacke 
then fill itup with 1ſa/mſey, and when your Bt iz full within 
alictle,put into it three gallons of Spanih Cre, the beſt that 
you can get ;then beat it well, then take your Taſter, aud ſee 
that it be deep coloured ; then fill it up with Sack, andgive ic 
aparel], and beat it well; the aparelli this - Takethe yolkes 
of ten Egges, and beat themin aclean baſon with a handfull of 
Bayeſa't, and a quart of Cond«it-water,and beat them together 
witha little picce of Birch, and beat, it till it be as (hortas 
Aſc then draw five or fixe gallons gut of your.Bur ; then beat 


it ag4ing,and then fill icup, and the next, day. it. will. be ready 


ro 
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To ſhift Malm- 
ſey and to rid 


to be drawn - this aparrel wil ſerve both for Mnscadine, Ba» 

ſtar,and for Sack, Fed. 
- If you have-ewo principal] Buts of Malmſey, you may make 

three good Buts with your Lagges of Claret and Sack, if you. 


away ill wines. put'two Gallons of red Wine in a But, itwill favethe more 


If Sack want 


his colour, 


For Sack that 
is tawNy. 


For ſack that 


C#te:then put two of three Gallons of C#te, as you fee cauſe ; 
and if it be Spani/h Cnre, two Gallons will goe further then 
five gallons of Candy Cxte, bur theC andy Cure is more naturall 
for the Malmſey : alſo one But of good Malmſey, and a Bur of 
Sack that hath laſt his coluur, will make two good Bucs of 

Malmſey, with the more ('*te ; and when you have hl'd your 
buts within twelve gallons, then pur in your Cre, and beat 
it halfe an hour and more : then put in your parell and let it 
lye. 

'F irſt, parell him as you did the Pa/?ard, and order him as 
fhall be ſhewed you for the white wine of Gaſcoign with milke, 
and fo ſet him abroach. 

If your Sack havea ſtrong Lee or taſte, take agood (weet 
Bur, fair waſhed, and draw you Sack into it, and make un- 
to ita parcll as you doe to the Baſtard, and beat it very well, 
and ſo ſtop up your But: and if ic be tawny, take three gallons 
of new 3i/;,, and ftrain it cleane, and put it into y our Sacke 
then beat it very well, and ftopic cloſe. 

'Takeatair empty But with thel ces in it, and draw your 


doth rape and Sacke into the ſame tom his Lees fine : then take a pound of 


is brown. 


R-7e fiower, as fine as you cangit, and f ur grains of ( am- 
phire, and pur itinto the. Sacke ; ard if ic will not fine, yive 
ita good parel!, and beat it well - then top ir, and let ir 


ye. 
Tocolour ſack If any of your Sachs or whitewiner have loſt their colour 
or any white 1. three Gallons of new milke, and take away the Cream ; 


WINC. 


If Alligant be 
grown 


d. 


then over» draw your wine five or fix gal!ons, then pur in ycur 
milke andbeat ic ; chen lay ir a fore-taree a'Inighr, and in the 
morning lay it up, and the next dy (if you will) yuu may fer ic 
abroach. 

* Drawhimour in freſh Lee, and take three or four gallons 
of ſtone-honey clarified, and being coole, putic in, and par«ll 
ic with che yolkes of four Eggs, whites aud all, aud beat 
Wo 


= Vw” HYW_ 


\be done with them as with the other. If the wines be good 


'it be thorow cold; then take foure gallons of milk and order 


————mmm—— 
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well, and fill it up, and ſtop it cloſe , and it will'be plealanc 

and quick as long as it is in drawing. : 
Take three Gallons of white Honey, and two Gallons of For Ages 

red Wine, boyle them together ina faire pan, , and skim it that 1510wer. 

cleane, andlert it ſtand till ir be fine and cold, then put it in» 

eo your Pipe: yet nothing but the fineſt ; then beat ic well, and 

fill it up, and ftop it cloſe, and if þ 2 Alligant be pleaſant and 

great, it will doc much good, for that one Pipe will rid away 

divers. | | 
Fhere are two forts of Rhenith wines,thac is to ſay, E!ſter- How to order 

tune and Barabant: the E'ſtertune are the bet, you ſhall krrow Ic Rhenifh wines 

by the Fat, for it is double bard, and duuble pinned ; the Ba- 

rabant is nothing ſo gvod, agd there is not {0 much good to 


and pleaſaut, a man nay rid awaya hogſhead or two of 
white Wine, and this isthe moſt vantage aman can have by 
them: and ifir be flender and hard, then take three or foure 
gallons of ſtagg-honey , and clarifie it clean; then put into 
the hony , fours or five gallons ofthe ſame wine , and then 
let it ſeeth a great while, and pur into ittwo pence in Cloves 
bruiſed, Jet them fecth together forit will. take away the ſent 
of honey, and when it fs fodden'take it off, and ſer it by, till 


ieas before , and then put all into-your wine, and all to beat 
it; and( if you can) role it, for thac is the beft way : then ſtop 
it cloſe, and let it lye, and that will make it pleaſant. * 

The Wines that be made in B»rdeax.r are called Gaſcoine Of whar eoun- 
Wine, and you (hall know them by their hazcll hoope,and they ©79<5 wines are 
muſt be full gage, and ſound Wines. | A: 

The Wines of the high countreys,and which are called high- 
countrey Wincs,are made ſome thirty or fourty miles beyond 
Bardeax,and they come notduwn ſo foon as the other : for 
ifthey doc , they are all forfcited 3 and you ſhall know them 
ever by their hazel hoops, and the length gage lacks. 

Then have you Wines that be called Gallowa',both in Pipes 
and Hogſheadz, and be long, and lack two Ceſterns in gadge 
and a half, and the wines themſelvesare high coloured. Then 
there are other Wines which are called white Wine of 4» gulle, 


very 
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Wine, and lackslittle of gage , and that.is alſo in 
rd, nyt moſt port and is quarter bound. Then: there are 
, Zochel{ winw ich are alſo in pipes long and lender : they 
- are very {ma e-wines . ſharp io taſte , and of a palliq 
complexion. Your beſt Sacks arc of Seres in Spain, your ſma]- 
ler of Galciaand Portnga/l : your firong Sacks arc of thel(. 
:lands of the Canaries, and of Malligo, and your Muzkadine and 
Malngeys are of many parts of /ca/y, Greece, and ſome ſpeci 
all lands . bf © 
Every Tere; is io depth the middle of the, knot in! the 


1, The depth of every Hogſhead is the fourth pricke above 
,.,- The depth of every Puncheon is the fourth prick next © 
Th depth of every Sack-but is the four pricks next to'the 
The depth of the half Hogſhead is at the notch, and 
gaging One. : | 
wines,oyles, The depth of the half Terſe is at the ſecond. notch, and is 
and liquors. accounted ewo. | 
ld goes of the half Hogſhead and half Pipe, is at the third 


notch, and accounted three 
The depth of the halfc-But is at the fourth notch, and is ac- 


- « 
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1. Theforfb gage is markedbur. 


2. The halfeSeſtern lacketh ths. 
3. The wbole Seftern [acketh thus. 
4. The Seftern andbalf lag. 


$. The two Sefterns, thus. 


| 


6. The two aud balfe Sefterns, thus. 


L— 
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A Bueof Malmſey, ithe be full gage, is one hundred and 
call manner eveacy > gallons 
of Gaſcoin Andfo'the Tunis two hundred and fifty two gallons. Eve- 
Wine, and o- ry Sefternc is three gallons. 
thers. If you ſell for twelve pence a gallon, the Tun is twelve 
cnn} finches ſhillings. 
And Malmſcy and Rheniſh wine at ten pence the gallon, is 
the tun-tcn pound. 

Eighe pence the gallon is the tun eight pounds, 

Six pence the gallon is the tun fx pounds, 

Five pence the gallon is the tun five pounds. 

Four pence the gallon is the tun four pounds, 

Now tor Gaſcoine wine , there goeth foure Hogſheads to 
a Tun arid every Hogſhcad is fixty three gallons, the two hog(- 
heads one hundred twenty fix gallons;& foure hogſheads are 
two hundred fifty ewo gallons; and if you ſell for cight pence 
the gallpn , you ſhall make ofthe tun eight pounds and (o 
forth ;Jooke how many pence the gallons are,and ſo many 
pounds the tun is. 

Now for baſtard, it is the ſame rate, buc ic lacketh of gage 
two Sefterns and a half, or three atapipe, and then you muſt 
abate ſix gallons of the price z and fo in all othcr wines. 

To chuſe Gaſ- See _that_in your choiſe of Gaſcoine wines, you obſerve , 

coine wines. that | dg eye wines be faire coloured, and bright as a Ru- 
bie, as an Amethyft; for though ic may ſhew ftrength, 
yet it wanteth neatneſſe : alſo let it be ſweet as a Roſe or a Vio- 
let, and inany caſe lct it be ſhort; for if it be long , then in no 
caſc meddlc- with ic. 

Faryour Whitc wincs, ſce they be ſweet and pleaſant at 
wr note, yery ſhort, clear and bright, and quick in the 


Laftly, for your red Wine, provided that they be deep co- 
loured and pleafant, long, and ſweet, and if in them or Claret 
wine beany default of colour, there are remedics enow to a- 
mend and repdire them. 
To remedy If your Claftet wine be faint, and have loſt his colour; 
Claret wine then cakea freſh Hogſhead with his freſh Lecs which was ve- 


- = n—_ ry good wine, and draw your wine into theſame; then ſtop 
K 


$ 


legant bathbeen in with the _ alſo, and draw your wine in- 
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it<dolſeant right; and lay it a foretake for two or three daycs 
that ch&T.cbs'mayrun chrovgh it; then Jay ir uptill it be fine, 
and if che-cofour be::nocperfity, draw it intva red wine hog(- 
head, that is new drawn with the Lees, and that will colour 
of himſelf , and make him ſtrong : or rake a pound of Tourn- 
ſoll or ewo, and bear ic with a gallon or two of wine, and lct 
irlyea-dayior two;; then/pyt.ir! into your ,bopſhead , draw 
your Wine againe,and waſh your cloths 3 then Jay it a foretake: 
al) night, and roule:tv onthe morrow 3 then lay it.up ,and ir 
will have a perfit colpare 7 + | 1 [as | 

And'ityour Claret, wipe::have Joſt his colour , takea peny 
worth of Damiſens, or elſe black bullefſes, as you ſee cauſe, 
ind ftew- them with fome red wint of the deepeſt cotour,and 
make-chereof a pqubhd;or ,more of firrup, and pur it into a 
clean glaſſc,and after info the hogſhead of Claret wine ; and 
the ſame you may likewiſe do unto red wine if you pleaſe. 

-Andif your white wine be faint, and have loſt his colour ,A,*<<dy for 
ifthe wine have any ſtrength in ic, take to a hogſhead ſo much rg rag BY 
as you intend co pur in , out of theſaid; milk anda handful! his colour. 
ofRice beaten very well, and alice falt; and lay him a fore- 

take, all nights and on the morning lay him up againe , and 

ſer irabroach in any wiſe che next wine you ſpend, for ic will 

not laſt long. 

Take three Gallons of new milk,and take away the Cream For white wine 
off it; then draw five or fix gallons of winc,and put your milk that hath loft 
into the hogſhead , and beat ic exceeding well, then fill ie up, #5 colour, 
bur before you fill ic up, if you can, roule it; anJ if irbe long 
and imall, take;halfe a punad of Roch Allum. finely beaten in- 
to powder, and pat into the veſſell, and ler ic lic. \ 

Take and; draw+it into new lees of the owne nature, and then A remedy for 
take a dozen of new pippin*', and pare them, and take away Carer that 
the cores ,and then put thenyin and if that will not ſerve , drinks foule. 
take a handful of the Oak. of Jernlalem and ſtamp it, then put 
irifito your - wine, 'an.l beat ic exceeding well, and ic will not 
onlytake away the foulnefle , butalſu make ic. have a gogd 
ſent at the noſe. | | 
- If your red wine drink fainty then take a hogſhead that Al- 


*to 
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to it, and that will retreſh ir well, and' make the wine wel, co- 
loured; or otherwite,draw itcloſe to freſh, leey, and that. wil 
recover it ag#ine, and put to it three or four gallons of Allc- 
gant, andturn it on his lees, 

If your red wine J:ck colour, thers take out foar' gallons, 
and pur in four gallons of Allegant, and earn him on his 
= , and the bung up) and his colour wil returne and be 

aire, THe: | 

Take a good Fur of Malmſcy, and overdraw it a quarter 

or more, and fill him up with fat Baſtard, and with Cute a 
gallon and more , then parrel him as you did your Malm- 
ey..- 

IF Offey com- You ſhall in all points dreſſe him, 'asyou did drefſe your 
lear hath Sack, or white wine in the like caſe, and parrel him ,- and 
oft his colour then ſet hiny abroach. And thus much touching wines of all 

ſorts,and the true uſe and ordering of them ſo farforth as be- 
_— to the knowledge and” profir of our Engliſh Houlſc- 
wite. | 


CHAP.V. 


Of tFooll, Hempe, Flaxe and Cloth, and djing.of Colours, 
of each ſevera 1 ſubſtanreg with all the {now- 
ledges belonging thereto. 

IIS, 1 —_ 
Ur Engliſh houſe-wife after her knowledge of preſer- 
CJ ving and feeding her Family , muft learn alfo how, out 
of her own 'ind:avours , ſhe ought to cloath them outwardly 
and inwardly:ontwardly for defence from the coldavid come- 
linefſe to the perſon; and inwardly fordeanlineſsand neatneſs 
of the sKin, whereby it may be kept from the filth: of ſweat or 
vermine; the firſt conliſting of wooklen cloth , the latter 

of linnen, | | 
Of making To ſpeak then, firſt of the making- of woflen cloth, it is the 
wollen cloth. gfficeof a Huszbandman at the ſh:exing. of hisſheep 3 to beſtow 
gpon the Houſe-wife ſuch”a competent proportion. of wooll , 
as hall be convenicnt for the clothing othis Family , which 
W.ooll as ſoon as ſhe, hath received ir, ſhe ſhall open, and wih 
a pair of ſhceres {the flecce lying as it were whole before by ) 
c 
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ſhe ſhall curaway. all che cagrſe Jocks , pitch , brands, tar'd- 
locks, and other feltrings, and lay them by themſdlves for 
courſe Coverlidq, or the :like © then the reſt ſo clenſed, (heſhall 
hreak into picces; and raaſe ic every Jockby lock, that ir,with 
ber hands apen,and ſo-divide the wooll,as not auy part there- 
ND he Fand.ox cloſc.together., but all apen and: looſe 3 
chen.ſo:much of che Wooll as ſhe intends ito fpin white , ſhee 
ſhall purby.ic (efe,avd thereſt which {he inends to pur into 
colouryſhe (hall \waigh pp,and divide -intd devarall quanti- 
ties , accarging to the propertian of the-wob which ſhein- 
cends to make.and pur every one of.them into particular bags 
madc of netiingy with tallics or licele pieces -of wood frxed un 
to them , with privy marks thereon both forthe weight , the 
coloug., od, the knowledge of the ame wooll when the firſt 
colour is aitered-: this:doneyſhe ſhall'if ſhe pleaſe fend them 
uato.jhe Dicrs, to 'be died after her own _—_ yet-foraſ- 
muck as 1 would not have our Engliſh Houſe-Wite ignorant 
in any © bipg meet for her knowledge , I will ſhew her herc, be- 
fere I proceed any further,how ſhe:ſhall dye her wooll her felfe 
into any colour meet for her ufe. | 

Firft then to dye -wooll black you ſhall cake ewo pound of 
Galls, and bruiſe them, then take halfe' ſo-much of the beſt 
greene Coperas, and/boyl them buth rogethcr in ewo gallons 
of running water : then ſhall you put your wooll therein and 
bout it;fo _ take it forth 0 ie. 

ycuwill dye your wooll ofa bright haire colour: iſt x, 1. 

boil your woull in Allim and Water then take ir forth , and - : pe ey 
when it is cold, take Chamber-lye and chimney-ſoort , and lour. 
mixing them tougerÞr well,;boyle your wooll againe therein, 
and ſticre it exceeding wellabour, then ver wry car and 'Jay 
it where ic may conveniently dry net hel 

It you wiltdye ,your woall into a perfe&t. red coloar, (ſet on To dye wooll 
a pan full of watzt 4 when ir is hoc put ina peck of whear-bran, 1<4. 
and ler it. boyl-a-litthe; then .pur icinco atub, and -put ewice as 
muchcold water: imo: it «aud lect fihand wuncill ie be a week 
;91d ; haviagidene ſorhen ſhall, you paicito tenpounds of wool), 
apoundgf.Allum;; then hicate your:{iquor againe , an1 put in 
——_—_ zput in yeur wooll 

2 


and 
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and let it boyl theſpace of an hoare ; Then take it againe, and 
then ſet on more bran and. water- | 
Then cake pound of Madder , and put in'your Madder 
when the liquor is hot - when the Madder is broken, pur in the. 
woll and opcn ic, and when it commeth to be very hot , then 
Ririt. witha ftaff, and then take it out and waſhit with fair 
water ; then ſet 6n'the pan again with fair water,and then take 
a pound of Saradine buck and put it therein, and ler it boyl 
the. ſpace of -an Egge ſecthing; then pat in the wool, and ftirre 
ic three or fourc times about, and open it well, and after dry 


| it. 

Te dye wooll * To dye well blew, take good ftore of old chamberlyc, and 

blew. ſer it on thefire;; then take halfa pound of blew Neale, Byfe 
or Indico, and beat it fmall ina Morter, and then putir in-' 
tothe Lye , and when icſecthcs put in your wozl.. 4 

To die apuke, To dye weoll of a puke colour}, take Galls, and beat them 
very ſmall ina Morter, put them into faireſcething water, 
and boyle your woollor your Cloth therein, and. boyle them 
the ſpace of haſe an houre: then take them up,and pur in your 
Coperas into the ſame Liquor: then putin your wee// againe; 
and doing this.once or twice, it will be ſufficient. | 

Todie a Cind-. Apd it yon will dye your woo//of aCinder colour , which 

er colour. j;ayery good colour, you ſhall put your red »-0// into your 
pace liquor ; and then it will failelefſe robe ofa Cinder co- 
our, 

To die greene'' If you will dye your wool! either green or yellow then 

er yellow. boyle your Woodward ina fair water, then put in your woo!! 

or Cloth:, and the woo/l which you putin white, will be yel- 

low , and: that »-// which you put in bleW will be greenzand 

_ this wich one liquor : provided that cach be firſt boylcd in 

om. 

When you have thus dyed: your woo/!, intq thoſe  ſeverall 
colours, 'meet for your purpoſe ,.and+have alſo drycd it- well; 
then you ſhall taxe ic forth , and toaſc it over againe as you 
did before : for the firſt toafing was to make it receive the co- 
tour or dye : this ſecond is to reccive'the oyl, -and make it fic 
for ſpinning ; which as ſoonas you have done, you ſhall mixe 
your colours together 3 wherein you are:tonote that —_ 
| y 
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medly is that whictvis compounged'of cwocoldurs pnely, as i 


light colour and a dark . for rothave more isburt confuſion; The mixing of 
and breeds rio pleaſure but diftraion to the. fignt::; therefore colours. 


for the proportion of your mixtures, you ſhall ever take rwo 
ipart#ofthe darkercolour, and butathird parc of thelight. . 
As for example. your web containes rwelve pound and the 06+ 
Tours are red and green : you ſhall then'take eight pound of rhe 
green wool, and bat four pound of the red ; and ſo of any other 
colours where there is difference inbrigheneſle. 
But if it be ſo that you would needs have” your cloth of three 
Colours, as of rwo dark and/one lighr, or two'light-and one 
datk : As thus, you will have Crimſon, Yellow, and Puke-:; 
youſhal take of the Crimſon and Yellow of each two pound, 
and ofthe Puke eight pound : for this is two light colours to 
one darke | but if you will cake a Puke, a green and an Oratige 
tawny, which istwo'dark, and one light ; cher you ſhall 
of the Puke and '! greene, and the orange tawny, of each alike 
quantity ; that” is to fay, of cicher foure pounds: When 
have equally divided your portions, then you” ſhall fpread 
upon the ground a ſheez , and upon: the ſame firſt laya thin 
layr or bed« f your darker. colour, 4} of one ever: thicknefle ; 
thenupon the ſame Jayr, layanorther...machthinner of the 
btighter _—_— . being ſo neer as you guefſe it, hardly half 
ſo much as the darker - * then Eover it aver withranother 
of the ſaid colour or colours againe ; then upon it ahother of 
the bright againe - And thus Jay layruponlayr-cilt all your 
wool 'be'ſpread ; theri. beginning ar. one end) rorole vpround 
and hard rogerher the wholebed of wool 37 and: themcaufing; 
one to kneef hard upow the raul, that ir may nor $irinar op:n, 
with your. hands toafe atidipul outatthe wool infmal pieces; 
And themtaking apatr of Stock +cards ſharp and: large,” and 
bound faſt co-a forme, -: or ſuch like thing; and,%on the fame, 
Combe::andCardall over the Wool, till yo1 ſec it perſeftly 
and undiftintly mixed cogether, and that indeed ic is be- 
come one intire colour of divers, without ſpots or undivided 
locks or knots 3 in which doing you ſhall be very carefull and 
heedful with your cye ; and if you find any hard knot or other 
telter in the wool; which will not open, though it be neverſo 
£4 K3 ſmall, 
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ſmal;yet you ſhal pick it ont, and open it orcllc beingany 0- 
ther fault, cf iT ow z for it is the greateſt Art in Houſ-wite- 
ry to mixc theſe Wooks aright, and to- make the Cloth without 
blemiſh. - | | 


Ofthe oyling Your woot being this;mixcd perſeAly togecher,' you (hal 


of wooll. 


The - We 


oft ole. 


Of cumming 
wooll. 


Ofh inning 
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then oy it y or as the. plaine.. Houſ-wife tearnics is, greaſe. it, 
in chismanner ; bcing/laid in aTound flat bed, you ſhal take of 
the beſt Rape oyle, or for want: thereuf, cither wel clarified 
COENIER x Plat gnale, and having melted it, with 
your hand ſprinkle-it all over. your wook, 'and work ic yery 
well into theiſame 3.chen turnc your wool about, and do as 
much ot the other ſide, til you have oyled; al the wool over, 
and that thert is not alocke which is not moyſtened with the 
fame. 
- Now foras much as if you ſhal puttoo much oyle uponthe 
waol, you may thereby. doe great hurt to the web, and make 
td tdetdeced wil not. draw; but fal into many peeces, you 
ſhal therefore be :fure at the firſt co. giveit little enongh ;.and 
taking ſomie thereof; ' prove it upon the wheel ; And if you 
ſet it draws dry: and breaketh, then you may put more oyle 
un& ic; but.it1t draw well, then to keep/irthere without any 
alteration. | Bur'becaufe you hal be a litde: more certaine in 
the tritth of yotir: proportions, . you fhal know, that three 
pounds 'of greaſe: or. oyle, wil ſuffiticntly annoint- or greaſe 
ten pounds of wool ; andſo according to that proportion,yow 
may oyl what quantity you wil. ' 
feer your wool is oy! 'dand annointed thus, 'you thal' then 
tum ir, which'is, you fhal pur it forth as you. did before when 
you mixed igand card it cycr agaive upoy your Stock-cards ; 
and-then thoſe cardings which you! ftrike off, are called tum- 
mings,which you ſhal Jay by,till ir cometo aſpinning; There be 
ſome Houſ-wites which oyl it as they mixe itz and ſprinkle 
every layr as they lay it, and work the 6yl. into. .it'5 and'then 
rouling up as before ſaid; pul it out and cumme it ; ſathar then 
& g9cth but once over the Stock- cards, which-is not amifle; 
= the other 1s more certaine , though ſomewhat pain» 
After your wool-isthus mixed,. oyled, and tummicd, you 
; ſhall 
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hall then ſpinne ic. upon great Woal-wheeles, according to 


the order of good Heuſwif.ry  : the ations whereof mult be 
got by pratice, and not relation, ; onely this, you hal bz 
carful 10 LOOP your thread Anas. to the gature _ 
nefle gf ,zour. wools, ngt agcording,to yeur particulee 
deſire 1 for, ik you der aline.hs Afcoma wool which is of 
acoorle ſtaple, ic., will, wan bla when ' it... comes; to 
the , walk-mil, or eichep there beg, ,in- pee6is or not being 
able to bed, and cayer:therhregdy.well, be @ cloth of 8 very 
hore Laſting. 2 likewiſeit youneaw Acogric thread froms 
ool-of a ting, Staple, it, wil-tben. ſo-mugh oyerthigk, thar 
you mult cizher cake away OW at che ſubſtance: of your 
wool in. flocks ; or dg. let the, cloth wear caqrle and high): 0 

the diſgrace of the good; Houlwifcry, and, laſs of much cloth 

which clſc mighthave been ſaved. ty 
lchough our ordina- 


> 0 WT itt make Wo, manner of fpin- 
nivgs, and:.two ſorts of. thread 3 'the ang oy warp; the 


out any. violent ſtcajning, and by reaſon of tha ſoftnefſe there= 
of beddeth cloler. und covercth the warp lo.wel, thata very 
little beating in ;he M:I, bringerh. it cam perfeft cloth j; i and 
though {ome bold ic lefſc ſubſtanciahr'ran the'weby which .is 
all of cwiſted yarn, - y<t experience finds they are deceived, and 
that ihis open wetr keeps the cloth longer from fretting and 


, 


wearin 


- 


the. warping, but itisa labour way very well be ſaved, and 
mak as well wrap it from the broch as from-the' clew, 'as 
ong as you know the certain weight, for by that onely you 
are to be directed in allmanner of clock walking. _ 

af " K 4 Now 


I The diverfiri 
}_Hoplwite make. nope.arglh hor fplp overythrand ,4gtn tn? 


- After hg ſpingir of your. wogl, ſome Houſwifes: uſe to Winding of 
Vigo: ie fromhe bioch, into round Flewes for morteaſe in\211e2 yarne. 
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Of warping 


cloth, 


LOO EY 


N .w-av' touching the wat 


ing 'of cloth, which is'borh che 
$kil and a&ion of the* Weaver, yet muſt nor our Eng. 
Houſwife be ignorant therein; bit thoygh che doing of the. 
thing be* not 'proper unto her, yet what.isdone mult not be 
beyond her knowledpe, both to bridle the falſhood of nncon- 
ſcionable Workmen; '*and' for hetfownt ſatisfaftion,” when ſhe 
is rid'6f the'dotbr of aridthers evill doing,” It is neceflary 
chets that ſhee wn mr weight of her Wool, to, know 
to'how many yards of cloth th: Webbe will ariſe ; for if the 
Wool be ofa reaſonable i faple, and weltMpun, 'it'wil run 
yard andipounmd,bur if it e, itwill not run fo mach: 


' Now: ir your Warping Alſo z you'mtRt> look” how many 
pounds yotit lay in'your warp; andfo many you maſt necefſa- 
rily preſerve for your-weft: For Houſwifes fay, . the beſt cloth 
is made of even and even ; for to 'driye it to greater advan- 
rage bs hurefull go the cloth!' There be other obſervations in 
the-wa of cloth; av to''namBer your Phrthiſes, and byw 
many $028 co'# yart? -b logk to the cloftneflceand filling of 
the (Joie, and fr iKe; which fometimes hold; and fometimes 
fail, \accordingtd the art of *the Workman-; and therefore | 
will not ftandnitettipon them's bnt refer the Houſwife to the 
inftru@&igh of her din experithce, " - | 


Of weaving of + Newultet your oloth'ty thas' warped,.' and delivered up in- 
cloth, walking tothe hands of the Y Veaver, the Houſwife hath finiſhc her la- 
and dreflingit. bgur ;for" in+&#t weaving, walking, anddreſling thereof, ſhe 


Of fnnen 
lath, 


ean challenge no-property more than 'to entreat them ſeve- 
rally to diſcharge their dutics witha good conſcience”; that 
«10 ſay, that the VVeaver-weave'Uoſc ; rong, and true, 
that the VValker' or 'Fulltr mill ir *carefally, and 'looke 
well to'kis ſcowring-carth, for fearofbeating holes into the 
cloth” '; and 'thzt the Clothworker or Sheer-man burle and 
dreſſe it ſufficiently, neither cutting the wool too unreaſona* 
ble high?” whereby the'cloth may not weare rough , nor, roo 


lowleftitappear chred-bate ere it tomc'out of thehands ofthe 


Taylor: 79) 

* Theſe things fore-warn'd and performed, the cloth is then 

to br uſed at your pleaſure. | 
The next thing tothir, which our -Erghih Houſwife __ 
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beckilfat in, is the makirig of all forts of Linnen cloth, wae- 
ther it be 'of Hemp or Flaxe ; for from thole two onely is the 
moſt'principal cloth d:rived antl made,both in this and in other 
NA Bt iodchingthe —_ ; 

And firft tonching the” YoyFfirteſt to ſuw Hemp ' upon, - It 
muſt be/a rich mingled earth bf Clay and Sand, 1. Clay and uu gun 
Gravel wettempered - and of theſe the beſt ſerverh beſt for that j.cmp on, 

rpoſe ; for the ſimple Clay, or the fimple Sand are nothing 
n good''; for the firſt" is too tough. too rich, and too heavy, 
bringeth forthall Bim; and no Rind ; the orher is too barren, 
too hot, and too leight, and bringeth forth ſuch ſlender wi- 
thered increaſe, that it 'is nothing 'neere worth the labour. 
Bricfly*then the beſt 'earth is the mixt ground, which H*- 
band-men call the red hazel ground, being wel ordered and 
mariar*d '-: ' and of this carth a principal place to fow Hemp 
6n; Win old Stack-yards, orother places kept in che winter 
timefor the laire of ſheep'or cattle, when ygur ground is ct- 
ther ſcarees or formerly not imployed to thar parpoſe ; but. 
if it be where thegroand is plenty and onely afod thereun- 
to, as in Holland, in Linceln/hire,the Ile of Axon, and fuch 
like places, thetythe cuſtome of the Country 'will make * you 
expert <ntough” therein ©: There be ſome that wil preſerve the 
ends of thelr*Corn-lands, which butt 'upon 'grafſe to fow 
Hemp:or Flax'thereon; and for that purpoſe will manure it 
well wich ſheep --- for whereas Corne which buttech on graffe 
hade,where cattleare teathered, is commonly deftroyed and 
no' profic iſſaing irom a good part thereof 3 by this meancs, 
that which ifſbwen will be niore ſafe and'plentifu), and char 
ns was 'deltroyed, will bearc 'a* commodity of better 
value. , 

"Now for the tillage or ordering of the ground where you _ m_y of 
fow Hemp or Flex, icwould in all points be like that where ©** 59900 
you ſow Barley, orat theleaft as often broke up, | as you, dot 
when you fow'Fullow wheat 3 which is thrice at leaft, cx- 
copt it be ſome very mellow and tipe mould, as ſtack-yardz' 
and nſual Hemp-lands be; and then twice breaking op is ſuf- 
ficient : that is to ſay, about the latter end of Febryary, and 
thelaxteriend of April, "ae which thme you ſhallſoW it : and 
—_ herein 


_- 
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Of weeding 
of hemp and 
flax. 


The pull.ng 
of hemp or 


flax. 


——eerein it Is to be nated, that you mult ſow ix reaſonable thick 


with goed ſound and perfe& ſeed, of which the ſmootheſt 
rounde/t, and brighteſt with loaſt duſt inzit is beſt - you mu 
not lay it coo deep in the carth but you muſt cover it clo(e, 
leighr, and with {o a fine mould as you can poſlible breake with 
your harrows, clotting beetles, or {leighting: - theg till:you 
ſee it appear above the earth, you; muſt have ic, exceeding! 

carcfully tended, eſpecially an hour or two before the Sun rile 
and a» much befarcirs ſer; for birds and other vermine, wil 
qtherwile pick the ſced out of the carth, and ſo deceive you gf 
your profic. ' 2 b, ' 

Now for the weeding of Hemp, you may ſave the labour, 
becauſe. it is naturally of it ſelf (wift of growth, rough;; and 
venomous to any thing that growes under it. and will ſooner 
of its owne ,accord deftroy, thoſe unwholſome weeds chan by 
your labour. - Butfor your Flax or Line, which is ageea deal 
moretender, and of harder increaſe, you ſhall as ioccafion (er- 
veth weed it, and.crim it, eſpccially if the weeds overgipw ity 
but not otherwiſc-for if it once get above the weeds, then it wil 
ſave it ſelf. 

Touching the pulling of Hemp or Flaxe,-'which is the 
manner of gathering of the ſame 3 you ſhall underſtand thac ic 
mutt be pulled up by the roots, and not cui as Corn is z<cither 
with fithe or hook : and the beſt time for the pulling of the 
ſame is, when you ſce the leaves fall downeward, or turne 
ycllow at the cops, for that is ful ripe ; and this for the moſt 
part wil be in 7«/y, and about Mary Mavd'ins day. 1 ſpeak 
now touching the pulling of Hemp for cloth. + but if you in; 
tend to ſave any for ſeeds, then you ſhall ſave the principal 
buns, and let them ſt n1 till it be the Jatter end of 4wgy/t 
or ſometimes til mid - September following : and then (ceing 
the feed turned browne and had, you may gatherir, for 
if it fland longer, it will ſhed ſuddenly : as for Flaxe, 
which ripencth: a- little: after the hemp, you {bal - pul {it 
as ſoone as you ſcethe ſeed turne brown, and bend the bead to 
the carthward,for it wila'terward ripen of it (elf as the bun dri- 


cth. 
Now: for the ripening and ſcaſoning of hemp br flax, 2 
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ſhall ſo toone as you have pulled jr, lay ir,al along flat, and 
thick upon the ground, for a day and a night at the moſt, and 
no more. ;z and then as Houl-wites cal ir, tie it up inbaices, 
and rear them upright til you can conveniently carry, it to 
thewwater, which would be done as ſpeedily as may be, Now 


there be ſome which ripen their Hemp and Flaxe upan the. 


rcund , where it grew, by letting ic lye thereon toreceiye 

ewes and rain, and the moyſtneſſe of the carth, til icbe ripe : 
but this is a vile and naughty way of ripening, it making the 
hemp or flax black,rough,and often rotten : therefore] would 
wiſh none to uſe it,. but ſuch as neceflity compelleth thereun- 
to, and then to be careful to the, often turning thereof, for it is 
the ground only which rots it. 


Now for the watering of the Hemp or Flax, the beſt water The watering 


is the running ftream, and the worſt the ſtanding pit, yet be- * 


cauſe Hemp is a poyſonous thing, and infeteth the. watcr, 
and deftroyeth all kind of fiſh, it is more fit to imploy ſich 
ple and ditches as are leaſt ſubject to annoyance, except you 

ye neer ſome great broad and ſwift ſtreams, and then in the 
ſhallow parts thereof you may water without danger... Touch« 
ing the manner of the watcring thereof, you {hall accord- 
ing to. the quantity knock \foure- or fix ſtrong ſtakes into the 
voto of the wager, aud fer them ſquare-wiſe, then lay your 
round baits or bundles of Hempe downe under the water, 
the thick end. of one bundle one way, and the thicke end 
of another bundle another way ; and fo lay: bait upon 
bait, tiNl you have laid: jo all, and thac the water covereth 
them all over;then-you ſhall take over-lyers of, wood, and bind- 
ing them overchwarrt co the ſtakes,keep the Hewp downe cloſe, 
and eſpecially, at the four coners ; 'then take igreat ſtones, 
gaick and other heavy rubbiſh, and Jay it berweene, and over 

ie over-lycrs, and ſo cover the Hemp cloſe, that is may by 
no meancs ftirre, and ſo let. it continue in the; water foure 
d.yes and nights ific be in a running water 3 bug ifitbe ina 
ſtanding water, then longer, andihen-take out pe of the ups 
Frome baites and waſh it; and if in the waſhing vou feerbe 

af come off, then you may be aſſured the Hemp is watered 
enough : as for Flaxlefſ: timenill ſegve kyand is will (head che 
[vaſe In'three nights, * : When 


fla 


Hemp or 
XC. 
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When your Hcmpe or Flax is thus watered enough , you 
ſhal take off the gravel, ſtones, over-lyers of wood, and un- 
loofing it from the ſtakes, take and waſh out every bait or bun- 
dle ſeveraHy by it felfe, and rub ic exceeding cleane, leaving 
not a leafe upon it, nor any filth within it ; then ſet it upon the 
dry earth upright, that the water may drop from it - which 
done; load it up, and carry it home 3 and in ſome open cloſe, 
or piece of gruund rear it upright cither againſt hedges, pales, . 
wals, backfides of houſes, or fach like, where ic may haye 
the full ttrength or refle&ion of the Sun, and being throughly 
dryed then houſe it ; yet there be ſome Houſ-wifes which as 
ſoon as their Hempe comes from the water, will not rear it up- 
right, but lay it upon the ground flat and thin for the ſpace of 
aſennight, curning it at th: end of every two days, firſt on the 
one (ide, then on the other, - and then afcer rear icupright; dry 
a on ſo houle it : and this Houſe-wifery is good and or- 

ecly. | 

Now alhough I have: hitherto joyned Hempe and Flax to- 
gether, yet you ſhall underſtand that cherc are ſome particular 
differences betweene them ; for whereas your Hempe may 
within a night or two afcer the pulling, be carricd' to. the wa- 
rer, your flaxe may nor, but mnſt be reared np, and dry cd and 
_ a weeke or more to ripen the ſeed, which dope, you 
muſt-take ripple combs, and ripple your flaxe over, which is 
the beating or breaking off from the ſtalks the round. bells or 
bobs which contain the ſeed, which you muſt preſerve in ſome 
dry veſſel or placetil the ſpring cf the year, and then beat it, or 
threſh it for your uſe,and when your flaxe or line is ripled, then 
you maſt ſend it to the wateras aforeſaid. | | 

After your Hempe or Flaxe hath beene watered, dried, and 
houſed, you may then at your pleaſure break it, which is in 

a brake of wood(whoſe proportious is ſo ordinary, that every 
one almoſt knowes them ) then breake and beat out the dry 
bun, or hexe'of the Hemp or Flax from the rinde which co- 
vers it, and when you brake either, you ſhall'do it as nrer 48 
youcan, onafaire dry Sun-ſhine day, obferving, to ſet forth 
your hemp'and Flax, and ſpread it thin before the Sun, that 
it maybe as dry as tinder before it come to the brake , ; for if 


either 
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either in ehe lying cloſe. together, itſhal give dgaine or ſweat, 
orthrough the moyftneſſe of the ayre, or place: whereir lies, 
receives any; dampiſhnets; you ob neceſſarily receive in+ dri- 
ed (ufficienclyagaine, or-elſe itrwillnever brake well, norebe 
bum break-and tallfrom the rinde in order as it (hould.- -/'! - 
Thereſore; ifche weather be not ſeaſonable , and' your need 
much co uſe your: Hemp or Flaxe, you ſhall ther ſpread icup- 
-on your Kilne and making aſ{vtt fire under. ir, dry#6 'upon 
| the ſame , avd then brakeit - yer fop-as muth'as this 55"! ofr 
titnes dangerous, and much hurthath 'beed reetived' thereby 
through caſualty of fire, I would. with you to ſtick four ftakes 
'nthe;carthat leaſt five foot above -ground , arjd:: laying+ over 


. them ſmall over-layers of wood, 'andupen firaks or hurdles 


# 


upon the ſame ; ſpread your Hemp; ahd alſo rear forme round 
;aboutit all,,but at 'one open 'fde; thery wich 'ftrawy (mall 
ſhavings, or other light dry wood miake afbft- fire 'untier” the 
fame, and fodry it, and brake ic, and this without all danger 
or miſtruſt of cvillz and as you brake it; you ſhall "oper! and 
look into it, ever beginhting to break the root ends firft; and 
.when you ſce thebun is ſuficicntly cruſkt.,/fallen away. or # 
the moſt hangech. but in very {mal ſhivers within the Hemp or 
Flax, then you ſhal ſay, it is brak'c enough, and then terming 
that which you called a Baitc or Bundle beforc , now a ſtrike, 
you ſhal Jay them ny 0s and ſo houſe them, keeping in 
. your memory either by ſcorc or writing, how -many ſtrikes of 
hemp, and how- many ftrikes| of Flaxe you brake up every 


ay- | 


— 


| — 
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The drying of 


hemp or 


flax. 


Now that your Hemp or Flax may brake (0 much the bet- Diverſity of 
ter, you muſt haye for each ſeyeralſort two 1ſeverall brakes: brakes. 


which isan open and widetoothed, 'or nickt brake, and'a 
cloſe. and'ſtrajght toothed {hrake': the firſt! being tocruſh- the 
bun , andthe latter to beat WPreh.. Now: for Flax/, you muſt 
takeficſt chat which is the traighter for the Hempe, and thim 
after, one of /purpoſe,, much ſtraighter and! ſharper ; for 'the 
bun, of it being more. (mal tough, and thin , maſt nectſſarily 
bebroken into much lefle pieces, 3 fg8 Watts fo 07 ben 

_ After your Hemp and Flax is brak*c, yeu:thall then ſwingle 
it, which is. upon a fwingle-rrec blocke rhade of abs half 4nch 


boord 
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beord about; fou +. foot above:ground , and ſet upon a ſtrong 
foot or Rock,that will votcafily move andſtir,as you may ice 
.inany Hooſe-wjveahouſe whatſocver better 'then my words 
can<xpreſs: and with apiece. of wood called :the ſwingle-tree 
dagger, \ mag jin- the (hape»and proportion! of an-old dag- 
pnnmne reaſonable- blunt edge3 you ſhall'bear. out all the 

buns and ſhivers that hang, in the hemp:or flaxes opening 


* andtunning ic fiom one end 16 the other, tillyou have no bun 


or ſhiver to: be peaceived therein, and then firiking a twilt,and 
fould'in'the, midſt, -thich sever chethickoft parc of che ftrike, 
day 'chemby-cil you (have ſwingted al; the ':genoral profic 
whereof , is not-enly:the .beating out of the hard bun,-buralſo 
an opening and ſoftning :of the tear , whereby ir is prepared 
andmade rcady for the-Marker. ' i: oy irq 
|| -Now-after you have ifwingled your 'Hemp and Flaxeover 
.oncey'you -{ljal tale. and ſhape up: the refuſe ſtuff which 'y0u 
beat from the ſame. feverally, and nor only it,/but therops and 
'knots, and half bracket bun, which fal'from the brake alſo; 
and: drying them-againe , cauſe them to'be very wel threfhe 
with flay}s, and 'then mixing chem with the refuſe which fel» 
from the ſwingle-tree, drefſ: them al wel with threſhing and 
ſhaking, til the buns be clean driven out of them ; »nd then 
lay them in ſome ſafe dry place til occfion of uſe -theſe are 
called (wingle-tree hurds , and that which'comes from the 
Hemp wil-make window-cloth. and ſuch like courſe ruff, and 
that. which comes fromthe flax being a Jitttetowed- again in 
a pair of wool cards, wil make a coorſe harding. 

Bur toproceed forward inthe making (of cloth , afrer your 
hemp or flaxe. bath beenfwingled once over , which is ſuffici- 
ent for the marker and for ordinary ſale; you ſh4l then for 
cloath, ſwingle ie over the ſecond itime , and as rhe firſt did 
beat away the'bun., and eenſrin, fo chis ſhall- break and 
divide, and prepare ir fit for the heckle ; and hnuths which ave 
this {econd-time beaten off , you fhalalſo ſave : for that of the 
henip (being toaſed in wool cards) wil make + good hempen 
harding,and that which commcrh trom the flaxe (uſcd in chat 
manner) aflaxcharding,berter hen the former. bs 
. . Aker'the ſecond ſwirigling of your 'Hewp , and that = 
Phe | hurds 
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hurds thereof bave been. lydby ou. ſhal rake a —_ 
dividing them into dozens , and alf dozcus, make them.up 


EE 


VIS 


into great thick roles, and then as it were broaching themgor . 


(pitring them up 0 long ſticks,ſcr them inahe corner of ſame 
chimnzy, where they may receive the heat of the fice and, there 
lexthers abide, til they þg dried exceedingly, then take them, 
and, laying thero ins round trough , made. for the purgole ;@ 
many-a8 may: conyenicnely Lye therein, and there with heetles 
bearchem exceediong)y.iil they handle both, withour & within 
asſoftand pliant as may be, wicbque any hardneſs or rough- 
neſs to be felc or perccived ; then take them from the wy 
and op*n the rolcr,,,.apd (divide the ſtrikes ſeverally as at the 
fiſt, and if any be inſufficiently beaten, role them up, and beat 
them over as before. 

When your Hemp hath b:en twice ſwingled, dried and 
beaten, you ſhal therr bring jt cathe heckle, which inftrument 
needeth no. demonſtration , becauſc ic is hardly unknawn to 
any woman whatſoever ;, and the firſt heckle ſhall be coorſe 
open and wide toothed , becaule itis the firf breaker or divi- 
der of the ſame, and thelayer of the ſtrikes even and ſtraight: 
and the hurds which come of this hcckling you ſhal maixe with 
thoſc of the latzer ſwingling » and ic wil makethe cloth much 
better 3 then y ou ſhal heckle itthe ſecond time through a good, 
ſtraight beckle, made purpoſcly for Hemp ;and. be ſure to break 
it very wel and. ſufficiently thereypon,and ſave bath the hurds 
by themſelves, and the firikes by themlelses in ſeveral places. 

Now there, be ſome very principal good Houſe-wiven, 
which uſe onely. but co hecile their, hemp once over, afhirm- 
ing, that if it be, ſufficiently drycd and beaten, that-once goe- 
ing over through a. ſtraight heckle will {grve without more 
lots of labour, having been-twice (wingled before. : 

, Now if you intend to have an excellent piece of Hempen 
cloth, which (hal equals piece of -very pure Linnen; then at- 
tr you have bexten it , as before ſaid, and heckled it pnte 9+ 
ver, your thal then roulc- itap againes dry ic as before,and beat 
it againeas mach as actihe firſt; then heckle it througb afine 
faxen beckle - and the. Towe which fals from the heckle,: wil 
make a Principal hemping, but the-teare ic (elf a'cl9th as pure 


Of heckling 


hemp, 


a fine Houſe-wifes Linnep, the indurange and: laſting _ 
of. 
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of Arey and” 'worideri W thus you ſee'the uttermoF# att jy 
dreſſing 'of heniþ, for; cact 
cill it cometo the fpipning. - 


feverall pufp8f@ In Hothcaking, 


Flaxe after ir hith'been' twice wing/e4 needeth neither more: 


drying nor beating as hemp doth, but may be brought to the 
heekle-inthe fame thanner- as you did hemp ; only the heckle' 
muſt be nitich finey” and ftraiter ; and'as you did delbrs z the 

firſt heekle being 'mich coorfer chen the latter, hoJding the" 


trikefRiffinyonr hand, break it very well upon that heckl&® 


then the hordes* which comes thereof you {halt ſave to make 


fine hurden cloth of, and the ſtrike if ſelfe you ſhall paſſe 


thorow a finer heckle; and the hurds, which come'from thence, 


Thedreſling of 
flax to the 
fineſt ule. 


you'ſhal ſave to'make fine midlen cloth 'ofs and the' teare it” 


ſelf for the beſt Linnen- 

To dreſs flax for the fineſt uſe that may be}, asto- make faire 
Holland cloth of great price, or thread forthe moſt curious 
purpoſe; a ſectet hirtherto- almoſt concealed "from the' beſt" 
wget with us, you-ſhal take 'your, flax aſter it hath been 
handled, as is before: ſhewed , ard ſeyhig'three>Kitker roge- 
ther , plat them in a plat of three, ſo' hard and cloſe together 
as is-pofſible, Joyning one to the end of another, til you have 
platted ſo mach'as you think' convenient, and then begin an-' 
other plat, and thus plat -as many ſeverall plats as you. think: 
wil make a roule, like unto one of your! hemp croules before 
fpoke of, and then wreathing them hard together , make up 
the roule ; and ſo many roules more or leffe , according tv 
the purpoſe you dreffe them for : this done, put the roules in- 
co a hempe-trough, and beat them ſoundly, rather more then 
lefſe than the hempe: and then open and -unplat it, and di- 
vide every ftrike trom other, very carefully; then beckle it 
through a finer hecklc than any formerly uſed : for of heckles 
there be ever three (orts, andthis muſt be the feſt : and in 
this heckling you muſt be excecding, carefull- ro do it gently, 
lightly , and witl: good deliberation, '1eſt what: you heckle 
from it ſhould 'ran to knots; or other hardneſs , as it is apt'to 
doe: but being done artificially as it ought, you ſhal ſee it look 
and feclc it handle like fine ſoft cotton, or Jerk wool ; and 
this which ehus lJooketh and teeleth, and falleth from the 
heckle, wil notwithſtanding :make a pure linnen; and run it 


£ 
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Iu tha} lay ir in-Jukewarm weager's Aa le irlye. ſo three or. 
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leaſt rwo yards anda half in the pound ; bur the teart ir (elfe 
wil make aperteft ſtrong, and moſt, fine holland , running at 
leaſt five yards in the pound. ; 
_ After your teare is. thus dreft , you ſhal (pin It- eicher upon 
wheel or rock, but the wheel is the ſwitter way, and the rock 
maketh the finer thread; you ſhal draw your thread accordirig 
to the nature of the tear, and as long as it is cven, it cannot 
be too ſmal, bur if ic be uneven , it wil never make a durable 
Cloath. Now for as much as every Houſc-wife isnot able to 
ſpin her own teare in her own houſe, you ſhal make choiſe 
ofthe beſt Spinners you can hear of, and to theny put forth 
your ceareto ſpin, weighing it before it go, and weighing it 
after itis ſpun and dry, allowing weight for weight, oran 
ounce and a halfe for waſte at the moſt: as for the prices for 
inning, they are according to the natures. of the Countrey , 
x es ug wy, on! ther —_— a ſome 
nning b poung,ſome by che lay, ome by the day, 
Aru Mr ſhalbe made. + | = 


After your yarn is ſpun upon ſpindles, ſpools, or fuch like, Of reeling of 
ou ſhal chen reel it upon reeles, of which the reels which are 17" 


y two foot in. length , and have but onely two contrary 
erofſc bares,are the beſt, che moſt cafie, and lefſe co be troubled 
with ravclling ; and in the weaving of your fine yarn,co keep it 
the better from ravelling, you ſhal as you recle it, with a Ley- 
band of a big twift, divide the (lipping or skeane into divers 

eyes, allowing to yvery Ley cighty threads, and twent 
yesto every llipping , the yarne being very. fine, otherwiſe 
c of both ods ; bur if you ſpin by the Ley, asgt a pound 
'Ley or ſo, then the ancient cuſtomet hath been to allow to 
the reele.which was eight yardz;at above 160 threads to every 
Ley, and 25. Leyes, and. ſometimes 30, Leys to a ſlipping » 
hich will ordinarily amgunt to a pound or thereabouts; and 
Eby that you may; proportion forth the price for any man- 
her of {pinning elloevery for if the beſt thus, chen the ſc- 
cond ſo muchbared ;and ſo accordingly the,wortt. 


1 Aker thay. your yarn is {pun,and reeld ; being in the fip- Of the ſeow- 
pings yon ſhal ſcowr ic : -Therefore,firſt-ro ferch out the ſpots, ring of yarn, 


foure 


Whiting of 
yarn, 


The Ewgliſb"Rowſwives 3'$ook 
fore? dayes, -dacti dby (iſtingz ie orice ;tnd wrining tr vile; 


and laying ie inanother water of the ſame nature; them carry 
ittoa wel or brook , and there rinſere;'[til you ſee rivat wo 
thing comineth "fron it, bur pure cfean water 3:for whileſt 
chere is avy fileh within! it, there will- never be-whice ctorhy 
whibh<donc, take a bucking tub;and cover the ' botrome - there. 
obwith very 'fine Aſhen-3fhies : then opening yoar flippings, 
adfpreading'ttiem, hy them on thofe Aſhes , them! cover 
choſe! ſlippings. with: aſhes again, then lay in more ſlippings, 
aidovyer them with! aſhes as before, and thus lay: one apon/ 
another} af your'yarn be laid in; then cover” the upper» 
moſtydarne with a bticking cloth , and lay cherein a peck or 
two ( according to the bigneſſe ofthe tub) of aſhes more then 
powre into al thrungh the uppermoſt cloth ſo much warnie 
water.,til-the tub can reccive no- tore ; and fo let it ſtand' ab 
night- the next moeming you ſhalfer aKertle of clean” water 
en the fire;and' wtiew- it ts warmey you ſhal puV' dur the ſpig- 
get of the bucking tub, and let the water cheretm'ran into ans 
other clean veſſel ; and as the bucking cub'waſteth , ſo you 
ſhal fil itup againe with the wart water or che fire, and ag 
the-water on'thefire wafteth," ſo you ſhalt fil it bp/igaine with 
the lie which! commerh from the bueking tub, ever obſerving 
co make' the lie hotter and hotter HFir feechi'; and' then  wheli 
itſoſeethech, you ſhal as before app! it with boyling lie, at 
leaſt four houres rogether , whic 4 called, -rhe driving of 
abuck of yarn --All which being dont: , you (hall take off the 

Bucking'dothy and then putting” the'yarne' with the Lie3afh 

inco large Tubs of 'Boles, with your' hands a4 Hot as you e 
ſuffer ic ro: poſſe, arid Jabour the y#rne afties,' aH1d-Lie, a prets 
ty while together; therr carry it to .a Well'. River , or other 
clean ſcouring water, and there'inſe ir- at citarias may de 
ftom:the athes;thew rake i,afid Wig Te up upon poles _ 

inthe ayre alt day, afid af hight che the fl ngs downe'# 
lay then in! wateral night; cen ithenext' Gay rang them up 
againe, and ifary part 6f/ Het? Uty's then aff! Water pon 
therii, obſerving ever rs turiistharfide gourmet which whiteth: 
floweſt;and- vhus doe ar'leaft Rven'thayey fogerher” heh pard = 
the yarnagaine ihto-a BickingT i: wikhvut aſhcb; antfeovet 
| 6 
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Laohefare wich. a Buoking.glogh , and by errios Geof | 


ſhox phfocſh alkes,42d drive that buck as/you did .bgfure, with 
yery:Brovg ſegrbing [Lies , the {page of halt a day.or more;; 
tanitake ittorth, polſgs rince ic, and hangitup. as yaugid. 
bafoxc an the: day and laying ic.in warce ontheinighty, An + 
thertle, andthe n' wall ic lo ves 10 G15; WAIT 2 ABATE Qfy, it 
UP 1. - Wo L1G 2av f v7l 4 39% 11th, Ay "I; f 2293530 Ds 
. Other, vayeatheae are of ſcauringsand.whiting of yarp 5;a8 
Bigeping it; in &van 190 dl-Warme Wali” 3Apd then boyling is 
with Ozer ſticks, wheat ſtraw, watcr,and alhes, and then 
poſſing , rinſing, and bleaching it upon hedges, or baſhes; bur 
it is a foule and uncertaiue way, and 1 would not wiſh any 
good [1oſ--vife ro uſe it. 

. After your yarne is ſcoured and whited, yop fhall,then 
wind itup into round balls ofa reaſonable bignefſe , rather 
without bottcomes then with any at all, becauſe it may de- 
ceive you. in the waight; f or. accarding 5H the pounds, wil ayj 
yaur:yatds azd lengths.of cloth. - 

After your-yarn is wound and weighed , | you ſhall garryic 
to the Weavers, and wrap it as was before ſhewed fgr ,wolten 
cloth, knowing this, that if yourWeavcr be honeſt and skiltully 
he will :rvake yougood and, perfet cloth of even and ,cyen, 
that is juſt the ſame weight it wekt that; there was/- in warp: 
As for the ation of weaving it ſelf,it is the work-mans occupay 
tion,and: therefore to him I refer-it- Ed | 


Aker your cloth is, woven and the Web.or Webs come ham2, rhe ſcouring 
you ſhall firftilay-it co {keep ig all pgints as, you did yaur yarn and whiring 
£9 ferch- our ſoyling : agd ther filiþ which 15, gathered from of cloth. 


the Weaver; then rinſe it alſg gs you did yaur,yarn, then 

itdlſv.in lic avd aſhex,aq beforefaid » and rinſe. it, and thenha- 
viogloopshixt'to -thefglvedge of the aloth , (ſpread it upon the 
grafts and take jirdawn. arthe utiermoſt length and breadch, 
and 4s faltyas it driea wares it,aggingbut take heed yau wer it not 
too:tanghs torkeanyon mildew br gotitz neither caſt, water up- 
onic;., till you feelding manner: dey, and be ſure, weekly it0 
unnickt& on on<fid,and them 0n;the other, and at.the cad of 
the firſt week you hall biuckiic; as befare+ in' Lie and, Alhes : As 


innken:cials it, ſpteadtitgiand water; it as beforezriben it you . 
c 


it whites apace, you necd not to give it any more bucks with 
L9 the 


140 _ The Engliſh Houſe-wives. . wg 2.Book:; 


the aſhes and che cloth mixc together: but then a couple of clan 
bucks ( as was before ſhewed in the yarn)the next fortnight fol- 
lowing; and then being whitened dry up the cloth and 
uſe itas occafion ſhall require; the beſt ſeaſon for the ſame 
—_— being 4pri/ and May, Now the coorlc and wort 
houſe wifes, ſcour and white their cloth with Water and bran, 
and buck ic with lie andgreen hemlocks: but, as before I ſaid, 
it is not good, ' neither would | have it put in praiſe. And thus 
_ for woo],. hemp, flax, and cloth of cach feverall fub- 


CHAP.s6, 


_ Of Dairies: Butter, C heeſe, and the neceſſary things belonging 
to that Office, 


TT" Here followeth' now in this place aſter theſe knowledges 
already rehearſed,the ordering and Gbvernmem of Dairies, 
wich the profits and commodities belonging to the ſame, And 
fuſt touching the flock wherewith to furniſh Pairies , it is to be 
underftood,that they muſt be Kine of the beſt choice and breed 
that- our En-glih H eſo fe can poſhbly attain unto , as of bi 
_— fair ſhape, right bred,and deep of milk, gentle and - kin 
'C 
Bigneſs of Touching the bigneſs of bone, the larger that every Cow is, 
Kine, the better ſhe isxfor when cicher age or miſchance ſhall diſable 
' her forthe pailc,being of large bone ſhe may be fed, and made fic 
' for the ſhambles, andſo no loſs but profie z and an other to the 
paile asgood and ſufficient as her (elf. 
For her ſhape, it muſt alittle differ from: the Butchers rules; 
for being choſe for the Dairy , ſhemuſt have all the fignes of 
lenty of milkz as a crumpled horny a thin-neck, a hairy dews 
how » and a very large udder-,. with" four teate* z- long, 
thicke, and * ſharpe at the ends; for: the moſt + pars. either 
all white , of what - colour ſoever the Cow be; or at leaſt 
the fore part thereof: and if it be well hair'd before and behind, 


and ſmooth in the bottomegic is a _ [A 
The breed of }, As touching the right breed of Kine through our- mo 


«, 


inc acids gg! 
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it generally affordeh very good'ones, | yet ſome Countries doe 
far exceed other Couhtries, as Cheſhire, Lancaſhire, Tork= hire, 
and Darby-kire, for black Kine 3 G oceſte: (hire, Sowerſet|hire, 
and ſome part of11i/rihire, for red Kine; & Lince/n(hirefor pide 
Kine : and 'from the breeds af theſe Countries generally doe 
proccd thbr«cs cfall other, howſoever- diſperſed over 
the whole Kingdome. Now for our Houſwifes dire&tions, ſhee 
ſhal chuſe her Dairy from any of the beſt breeds before named, 
according as her opinion and d:light (hall governe her, anely ob- 

ſerving not to mixe her breeds of divers kinds, bur to have al 

of one intire choice without variation, , becauſe (it is unprohi- 

table ; neither muſt you by any meancs have your Bull a forrei- 

ner from your Kine, but cither of one country, or of one 

ſhape and colour:againe in the choice of your Kine, you muſt 

look diligently to tne goodneſs and fertility of the ſoil where- 

inyou live,and by all means b1y no Kine from a place that is 

more fruirfull then your own, but rather harder ; tor the later 

will proſper and come on, the other will decay and fall into 

diſcaſcs ; as the piſſing of blood, and ſuch like. For which dif- 

eaſe, and all other, you may finde affured curcs in the former 

book, called -Cheapand 990d. 


in Kine, 


For the depth of milk in oro is the giving of moſt P*p*h of milk 


milk)being the main of a Hoſwifes profic, ſhe ſhall be ve- 
ry careful] to have that quality in her beafts. Now thoſe Kin: 
are ſaid to be d:epeſt of milk, which are new hare ; that is, 
which have bur lately calved, and have their. milke deepe 
ſpringing in their udders, for at that (he giveth the moſt 
milk ; and if thequantity then be not convenient, doubtle([e 
the Cow cannot be ſaid to beout J2ep milk : and for the quan- 
tity of milk, for a Cow to give twogallons at a meale, is rare 
and extraordinary ; to give a Gallon and a half is much and 
convenienr, and to give butagallon certainey is not ty be 
found faulc with - againe, thoſe Kine are ſaid to be deepof 
milk , which though they give not ſo exceeding much milk 
as others, yet they give a reaſonable quantity and give it 
long, as all the year through, whereas other Kine that give 
morein qua1.city, will goe dry, being with Calfe ſome three 
monethe, ſome two, and ſome jon?, but chele will give cheir 


L 3 uſuall * 
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eg uſual meaſure even the night before they calve z and there- 
Of the going fore are ſaid to be Kine, deep of milk. Now for the retained 
dry of Kine, opinion, that the Cow which gotth not dry at all, or ve 
little, bringeth not forth ſo gooda Calfe asthe other, becau 
it wanteth much of the nourithmenr it ſhould enjoy, it is vaine 
and frivolous ; for, ſhould the ſubſtance from whence the 
milk proceedeth convert to the other intended nouriſhment, 
it wovld be fo ſuperabundant, that it would convert either 
ro 'diſeaſe or putrefaRtion : but letting theſe ſecret reaſons 
paſſe, there be ſome Kine which are ſo excecdingly full of 
milke, that they muſt be milkc at leaſt thrice a day, at mor- 
ning , nooric, and evening, or elſe they will ſhed their milk; 
bur ic is a fault rather then a vertue, and proccedeth more 
from a laxativeneſſe orloofeneſs of milk, then from any abun- 
dance ; for Inever ſaw thoſe three meales yer,equal the two 
meales of a good. Cow; and theretore they are noc truly called 
deep of milk. 
onching the gentleneſs of Kine, it is a vertueas fic to be 
expetted as any other ; for ifſhe be not affable to the Maid, 
gentle and willing co come to the paile, and patient to have 
her dugs drawn without tkittiſhneſs, ſtriking or wildnels,ſhe is 
utterly unficfor the dairy. . 
Of kindlinels £84 Cow muſt be gentle to her milker, ſo ſhe muſt be kind 
= Kine. in her owne nature ; that is, apt to conceive, and bring forth, 
fruitful to nouriſh, and loving to that which ſprings from 
her ; for ſo ſhe bringeth forth a double profit , the one for the 
time preſcnc, which is in the Dairy, the other for the time to 
come which is in the maintenance of the ſtock, and upholding 
| of breed. 
nod wake The beſt time for a Cow to Calve in for the dairy, is in the 
the dairy ch latter end of: A7arch,and all April! ; for then graſs beginning 
dreed, to ſpring to gre perfet goodneſs, will occaffon the greateſt 
: Increaſe of miilk' that may be, and one good early Cow will 
countervaie two latter, yct the Calves thus calved are notto 
be reared, but ſuffered to ftcede upon their Dams beſt milk, 
and then to be fold to the Butchers, and ſurely the profit will 
_ the charge; but thoſe Calves which fall in Oftober 
ovember, or any time of the depth of Wintcr may well be 
reared 


A 
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rearcd up for breed, becauſe the maijpe profit of the | Dairy is * 


then ſpent, and ſuch breed wil bold up any Calyes which are 
calvcd in the prime dayes, for they generally arc ſubje& cothe 
diſeaſe of the tusdy>which is dangerous and mortall. 

The Houſwife which oncly hach reſp 2F to her dairy, and 
for whoſe knawledge this diicqurſe is written( for we have 
ſhewed the Grafier his Office in the Eygliſh Husbandman ) 
muſt reare her calyes-ypon the finger wich flotten milke, and 
not ſuffer them to rwgzne with gheir dams : the generall manner 
whereof, 2nd .the cure of al the diſcaſcs incidenc to them and 
al other Capel is fully declarcd,\in the hook called Cheap ard 

008. | 

To proceed then tothe general uſe of Dairics, Jt conſilteth 
firſt jo the cattell ( of which we have ſpoken ſufficiently ) then 
inthe houres of milking, the ordering of the milk, and the 
profics ariſing from the fame. The beſt and moſt commended 
ans) £6 milking,, arc indeed but two in the day ; that in the 
Spring and Summertime which is the beſt ſeaſon for. the 


Dairy, is berwixt five and fix in the morning, and fix and iteven da 


aclock inthe evening : and although nice and curious Houſe- 
wives will havca third houre betwixt thew, as betweene 
twelve and one in the afternoone, yet rhe better experienc'd 
doe not allow it, and ſay as1b:lcive, that two good meals of 
milk are-better ever than three bad ones ; alſo in the milk- 
ing of a Cow, the woman muſt fit on the neer.fide of the Cow, 
ſhe muſt gently at the firſt handle and ſtretch her dugs , and 
mropiten them with milk that they may yecld our the milke 
the better and with leſfe paine : ſhe (hal not (errle her {elfe to 
milk, nor fix her paile rme to the ground cil ſhe (ee the Cow 
ſtand ſure and firme,but be ready upon any motion of the Cow 
to ſave her paile from overturning : when ſhe ſeeth all things 
anſwerable to her deſire, ſhe ſhal then milk the Cow boldly, 
aud n2x leaving ftretching and ſtraining of her teates,til not one 
drop of milk more wil come from them 3 for the workt point 
of Houſwifery that can be, is to leave a Cow halte milke ; 
for beſides the lofſe of the milk, ir is the onely way to makea 
Cow dry, and utterly unprofitable for the Dairy. The Milk- 
maid whileſt ſhe is in milkiizz, ſhal doe nothing raſkly or 
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faddenly abour the Cow, . which may afrighre or amaze her ; 
but as (ſhe. came gently, ſo with all geneleneſſe ſhe ſhall de- 
art: 

Touching the well ordering. of milk after it is come home 
to the Dairy, the maine point belonging thereunto is che 
Houſ wifes clcanlineffe in the ſweet and neat. keeping of the 
Dairy-houſe; where nor'the leaſt moat of any filth may b 

any meanes appear, bur all' things either to theeye or hob 
ſo. void of ſowreneffe or {luttiſhne(s that a Princes bed-chambver 
muſt not cxcecde it:to this muſt be added the ſweere and deli- 


Oideringof cate keeping of ' her milk veſſels, whether they beof wood 
milk veſiclls. earth or lead, the beſt as yet is diſputable with the beſt 


Sylling of 
Milk, 


Houſ-wifes ; anely this cpinion is generally received, that the 
woodden vefſe], which is round and ſhallow is beſt in cold 
vaults;the earthen veſfels principal for long keeping , and. the 
leaden veſſct-or yeelding of much Creame - but howſoever any 
and all theſe muſt be carcfally ſcald:d once a day, and fer in the 
open _ to ſweeren, Ic getting any taint of fowerneſs into 
them, they corrupt the milk that ſhall be put therein. 

But to proceed to my purpoſe, afcer your milk iscome 
home, you'ſhall as it were ftraine it from all unclcane things, 
through a neat and ſweet kept Sylcdiſh, the forme wheredt 
evcry- Houſ-wife knowes ; and 'the bottome of this Syle 
through which the milk muſtpaſſe, nwſt be covered wich a ve- 
ry clean waſhe finc linnen cloath, ſuch an one as will nor ſuffer 
the leaft mote or haire to goethrough it : you ſhall into every 
veſſel ſoyle a pretty quantity of milk, according to the pro- 
portion ofthe vefſcl, the broader itis, and the ſhallower it is, 
the better ir is,and yeeldeth ever the moſt creame, and keep:th 
the milk longeſt from ſowring. 


probes ariſing Now for che profit arifing from milke, they are three of cl- 


from milk, 


Of Burrer. 


pecial] account,as Butter, Cheeſe, an4Milk, to bes eaten fim- 
ple or compounded ; as for Curds, ſowr Milk, or Wigge, they 
come from ſecondary means, and therefore may not be num» 
bred with theſe. | | 

For your Butter which oncly proceedeth from the Ctcam, 
which is the very heart and ftrength of Milk, it muſt be ga- 
thered very carcfally,diligently, and painfully : And 9 
clcanl- 
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clcanlincfſle be fuch an ornament to a Hou'-wife , that it the 
want any part thereof, ſhe Joſeth both thar and al good names 
elſe - yet inthis ation it mutt be more ſeriouſly imployed then 
in any other. x : 
To begin then with the flecting or gathering of your of fleeting 
Creame from the milk, you ſhall due it in this manner * The creame. 
Mjlk which you doc Milk in the morning you ſhall with a 
fine thin ſhallow diſh, made for the purpoſe, take off rhe Creame 
«bout five of the clock in the evening ; and the Milk which 
you did milk inthe evening. you fhall fleet and take off the 
Greame about five of the clock the next morning 3 and the 
Cream ſo taken off, you ſhall put into a cleane ſweete and wel 
laded carthen por cloſe covered,and ſet it in acloſe place: and 
this Cream ſo gathered you ſhall not keep above two dayerin 
the Summer, and not above foure in the Winter, it you will won. C 
have the ſweeteſt and beſt burter, and that your Dairy containe 
five Kine no more 3 but how many or few loever you keep, you 
ſhall not by any means preſerve your Cream above three dayes 
in _ not above ſix inthe W _ 
our Creame being neatly and {weet kept, you ſhal churme . 
or charne it on he uſual dayes which are fi teſt cither for —_— 
your uſe in the houſe,or the Markets adjoyning ncere unto you, daycs . 
according to the purpoſe for which you keep your Dairy. 
Now the dayes moſt accuſtomably held amongſt ordinary 
Houſewives, are Tucſday ard Friday ; Tueſday in the after- 
noone, to ſerve Wedneſday morning market, and Friday 
morning to ſerye Saturday market” . for Wedneſday and Sa- 
turday are the moft generall market dayes of this Kingdome, 
and Wedneſday, Friday, and Satterday, the ufuall fafting 
dayes of the weeke; and ſo meeteſt for the uſe of Butter, Now 
for churming, take your creame, and through a ſtrong anJ4 
cleane cloth ſtrain it inro the churm 3 and then covering the 
churme cloſe, and ferting- it in-aplace fir for the ation in 
which you arc imployed ; as, in the: Summer, in the cooleft 
place of your Dairy, and exceedingearly in the morning, or 
very late in the evening » And in the Winter, inthe warmeſt 
place of yourdairy; ard in the moſt temperate houres, asa- 
hour rapne, Or alittle before or after,” and ſo churm it with 


ſwifc 
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Helps in 
churning. 


ſwife ftroakes, marking the noiſe of theſame, which wil be 
ſolid, heavy, and cntirc, until you . hear it alter, and the 
ſound is lcight, ſharp, and more Giriely ; and then you ſhall 
ſay that your butter breaks, which perceived both by this 
ſoundxbe leightneſſe of the churn Raffe, and the ſparkes and 
drops which wil appeare yellow about the lip, of the churn; 
then cleanſe with your hand both the lidde and inward 
fide of the churn, and having put altogether, you ſhall 
cover thechurn againe, and then with cafic ſtroakes round and 
not to the bottom, gather the butter together into one in- 
we lump and body, leaving no peeces thereof ſeveral or unjoy» 
ncd. the: 

Now foraſmuch as there be many miſchiefs and inconveni- 
ences which may happen to butter in the churning, becaule it 
isa body of mach tendernefſc, and neither will indure much 
heat nor much cold ; for if ic be over-heated, it wil look 
white, crumble, and be bittce in taſte ; and if it be over cold 
it will not comeatall, but make you waſte much labour in 
vaine- which faults to help, if you churne your butter in the 
heat of ſummer, ir ſhal not bz amifle, if during the time of 
your churning, you place your churn in a paile of cold water, 
as deep as your Creame riſeth in the churn, and in the chur- 
ning thereof let your ſtrokes go ſlow, and be ſure that your 
churn becold when you put in your creame : but if you churne 
in the coldeſt time of winter, you ſhall then put in your 
cream before the churne be cold, after ie hath bzene ſcalded, 
you ſhall place ic within the air of the fire, and churn it with as 
ſwift ſtrokes, and as faſt as may be,for the much labouring of ic 
will keep it in a continual warmth, and thas you ſhall have 
your butter good, ſweer, and according to your with, Aiter 


The handling your butter is churn'd, or churn'd and gathered well toge- 


of butter, 


ther in your churn, you ſhall then open your churn, and with 
both your hands gather ic wel together, and take it from the 
butter milk, and put it into a very cleane bowl of wood, or 
panſhion ofearth ſweetned for the purpoſe, and if you intend 
to ſpend the butter ſweet and freſh, you ſhall have your bowl 
or panſhion filled with very cleanc water, and therein with 


your hand you fhal work the butter, turning and toſling it 
| to 
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to and tro, til you have by that labour beaten and waſht out 
all the bucter-milk, aud brought the butter to a firm ſubſtance 
of ic ſe]t,wichout any other moiſture ; which done, you ſhall 
take the butter from the water, and with a point ofa knite 
ſcotch and {lice the butter over and over every way, as thick 
as is poſſible, leaving no pare gory - which your knife muſt 
rot paſs; for this will cleanſe and fetch out the ſmalleſt haice 
or mote, or rag of a ſtrainer, and any other thing which by ca» 
ſua] mcans may happen to fall into it. 

Afcer this you ſhal ſpread the butter in a bowl thinne , and 
take ſu much ſalt as you ſhall think convenient, which muſt 
by no means. be much for ſweet butter, and _ it there- 
upon;then,with your hands work the butter and the Salt excec- 
dingly wel together, and then makeitup cither into diſhes, 
pcunds,or halt pounds at your pleaſurc. 


If during the moneth of ſay before you ſalt your butter Of May- 
you ſave a lump thereof, and put it intoa veſſel, and fo ſet it *****1 


into the ſun the ſpace of that moneth, you ſhall finde it excec- 
ding ſoveraign and medicinable for wounds, ſtraines, aches, and 
ſuch like grievances. 

Touching the powdering up, or potting of butter, you ſhall 
by no nx:anes, as in freſh bucter, waſh the butter milk out with 
water,but onely work it clear out with your hands ; for water 
will make the butter ruſty, or reeſe : this done, you ſhall weigh 
your butter, and know how many pounds there is thereof : 
tor ſhould you weigh it after it were ſalted, you would be 
deccivediin the weight - which done, you ſhall open the butter, 
and fa)t it very war pa throughly, beating it in with your 
hand till it be generally diſperſt through the whole butter ; 
then take cleanz earthen pots, cxceedingly well leaded, left 
the brine ſhould'leak through the ſame, and caſt (alt into the 
bottome of ir: then lay in your butter, and preſſe it downe 
hard within the ſame ; and when your pot is filled ; then -co- 
ver the top thereof with.ſalt ſo as no butter be ſcene : then clo- 
ſingup the por let it ſtand where it may be cold and ſafe : but 
if your Dairy be ſo little that you cannot at firſt fil upthe 
pot, your ſhall then when you have potted up ſo much as you 
have,cover itall over with Jalt,. and pur the next quantity upon 
ictillthepor be ful, Now 
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Now there be Houſwifes whoſe Dairies being great, canby 
RO meancs conveniently have their butcer contained in pots, 
as in Holland, S»ffolk, Norfolk, and ſuch like and therefore 
are firſt to take barrels very cloſe and well made ; and after 
they have ſalted ic wel, they fill their barrels cherewith ; then 
they take a ſmall ſtick cleanc, and ſweet, and therewith make 
diversholes down through the butter, even to the bottome of , 
the barrel ; and then make a ſtrong brine of water and ſalt 
which wil bearean egge, ard after ic is boy1'd, wel skimmed 
and cool'd, then powr it upon the top of the butter, cil ir 
ſwim above the ſame, and o ler it ſertle, Some uſe to boyl in 
this brinc a branch or two of Roſcmary,and it is not amiſſc, bur 
pleaſant and wholeſome. 

Now although uu may at any time betwixt May and 
September pot up butter, obſerving to doe it in the cooleſt 
time ofthe morning ; yet the moſt principal ſeaſon of all isin 
the moneth of May onely ; for then the air is moſt temperate, 
and - butter wil take ſalt the beſt, and the leaft ſubjeRt ro 
reeſing. 

The beſt uſe of butter milk for the ableſt Houſwife is cha- 
ritably to beftow iton the poor neighbours. whoſe wants doe 
dayly cry out for ſuſtenance . and no doubt bur ſhe ſhall finde 
the prefit thereof in a divine place, as wel as in her carthly 
buſinefſe. But if her owne wants command her to uſc it for her 
own good, then ſhe ſhall of her butter milk make curds, in 
this manner - ſhe ſhalltake her buttermilk and pur it into a 
clean earthen veſſel, which is much larger then to receive 
the butter milk onely 3 and looking unto the quantity there: 
of, ſhe ſhall take as it were a third part ſo much new milk, 
and ſet it onthe fire, and when it is ready to riſe, take it off, 
and let it cool a little ; then powr it into the butter milk in 
the ſame manner as you would make a poſſet, and having ftir- 
cd it abour, lecirftand ; then with a fine skummer, when you 
wil uſethe curds(for the longer ie ſtands, the better the curds 
wil I them up into aCullander, and let the whey 
drop wel from it, and then cat them cither with Creame, 
Ale, Wine, or Bcerc : 28 for the Whey, you may keep it alſo 
Ina ſweet ſtone veſſel : for it is that which is called Whig. 


and 
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and ir is ati excellejit cool drink; and wholſom, and may very 
wel beidrunk a ſummer 'through, in ftead of any other drinks 
and without doubt wil fluke the thirſt of any labouring man 
as wel, ifnor becter. 4.5 as 
' » The next main/profic which ariſeth' froni'the 'Daity is Ot Cheeſe, 
Cheeſe, of which, there be divers kinds, as new milk;'br' mors 
Tow milk Checſe, ' Netcle-cheeft, Floacen-milk-cheeſe ,/ and 
Eddiſh, or After-math-cheeſe, all which have their feveral or- 
derings and compofitions,, as you ſhall perceiyeby the dif- 
courle following; Yer. before 1 do 'beginnero ſpeak ofthe 'ma- 
king ofthe Cheeſe, 1 wil ſhew yoh how to order your” Cheeſ- 
lep-bag or Rumer, which is the moſt principal” thing where- 
with your Cheeſc is compounded, and giverh the perfe& taſte 
unto the ſane, | | 
The Cheeſlep bag , or Runnet, "is the ftomack bay of a Of theCheeſe- 
neo, om. which never taſted urher food than milk; lep bag or 
where the lyeth andigefted. Of rheſe' bays ſhaft in Nunc 
the beginning of the year provide your If gord ſtore, and 
firft open the bag, and, powre our into a dean vefſel-the curd 
and thick ſubſtance iHhereof; but the reſt which is not curd- 
lcd you ſhall put away : then operr: the 'eard and pick (our of 
jitall manner of moces, chicrs of grals, of other filth gotten 
into the 'ſame : then waſh the corn fo many cold waters; 


_ tilicbe as whice and clean from all forcs of mcats as is pcfſi- 


Me; then lay it on a clear cloath that the water- may dfrainz 
from ir, which done; lay it in another dry veſfel ; then take 
ahandfal or two of (alt, - and rubthe curd therewith excecd- 
ingly, then take your bag and waſh it alſo in divers'cold wa- 


- ters til itbe very clean, and chen put the curd and*the att 


- the bag, the bag being (alſo wel rob'd within 'with 
falt3 and ſo putirup, and falr'the ouifide alſo over, and 
then'cloſe vp the pot cloſe, and fo keep them @ fal year be 
forg you uſe theny. For toijching the hanging 6fthemi' vp in 
ehimney corners ("as coorfe' Houſewites' doe'Y it'ts- farriſhy 
naught, and unwholſome';' #nd +he ſpending! of 'yotir Runs 
— A xp it is-new, inakey your!Cheeſe heavy andto prove 

oW;\ 19H 97%! 3 27 0121 1-3 + -V 103 
© When-yourRunnetor Farning<isfitts be uſed; yer un 
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" Gol _ pe i. Yon CA IHR: 
FA d_ with a wooden peſtle, ora rolling pin beat 
t EXC y; then 1 put to it os yolks of two.or.t n cE8t, 


in be thickeſt and Gweeteſt, cream you -can 
es viſh a, penny worth of Saffron kpely | 
ko. powder ,, .together- with. a Jcele Clayes 
CTIN el ixapetber, 1 3 til they ap 
pe then pur i yp3p e 
nga ante 


lab ing nec 


clearit: 54 aiclean :carthen ve F> {ft then tak 
wig ch co f a dozen ſpoonfuls of the nc, curd; - 6 
_ with = brine ; then cloſing our oy up again claſe, 
/2»14;/\ hang it, with, che brjae,;and in any caſe allo Reep in; your 
1» 2:4, ©! bring. fog Walnys UtrLree, 1 Jars, and RAN your , Bunnes 
-1::::3; for er boſons Fop yuſe irs and, 3n.this. manner ..dre 
all your may.cver gs one,teady after ans- 
thee, .and:the E yang, a fartnight old. ever at the leaſt; for 
that, al e- the: il Gs quick and ſharp, ſo. that four 
ſu 


ſpoonfuls ths flice. tor. the gathering and ſeaſonin 
ip at leaſt onal alons.o f milk - this, is the Gapcel 
and beſt. aig to cap. 4" nolbble, bemade, by any.Houſe- 


wife, 

To makea new milk or morning milk cheeſe, which is 
the beſt Fbecſe.made qrdinarily in our Kingdome ;. you ,ſhall 
take. Four, ilk, carly, ia che-mormipg as is, comes from the 

pm. x ny wht clean. ub; .then take, all the. Creame 

alfo 90 milke,you oulk d. rhe evening, before,. and traine 
itinto:your new-milk : then take a pretty quangity of clean 
Watcr,and having made it ſcalding hot, powr,it into the milk; 
allo.to.ſcald.the.cream. and it.,together,; - then let it hand, 
andeoalh witha fiſh willy. be, namare,thah... lukeqwarm; then 

ala c20k where your; carnjag bags. hang,and draw from 

pf hp Famning, ichoſe, ſtirzing of the bag, 

—_— your-proportion-of milk, and. firain it there- 
in y a for if the leaſt mote of the curd of the, ear- 
ning fll-iqgo the 6þonſe;,1j6- will wake the: cheaſe. afr and 
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bd ;, when. , your - caraing.. is put, ms, ;you ſhall cover the 
milk, and fo lex =. hand haſfan hour 54 Es wine far if 
the. earning be gegdic:will come.in thas; (pace; bus if you 
ſes is doth not then you, 4] pug, in wore :. being come,. you 
ſhall with a diſh in your. hand, break and.nualh rhe! card twge» 
ther, pelliug and cur bag, ic diverlly, + whixh, dope, with. tHe 
flac palwes of youp. hands ,yery. genuly preſs the Gurd, dowre 
into-the botrome of che Tub ; then wich auhin- diſh take the 
whey fram it as cleane-as,yqu cap,,and fo having prepered 
your, Checte-fat. ayſwerable: to the proportion ot your: cutd 
wih both your bands joyoed together, put your curd -there- 
inage break it, and  prcts, is down hard. inf the fas; ti) tyou 
have fdd.ic; chen' lay upon the zop (of-rheccurd your'-herd 
cheeſe-board, and a little ſmall weight thereupany $Hat: uhe 
whey may drop. from it into, the unfler-velſcl z; when i yhach 
dgac dropping) take a.Jarge Cheelg-clughy',and having ect: 
it. ia.che..cold, water, lay in,qn the. Chederhagrdsend 4theri- 
turn the Cheels, upan is; then lay the, cloth ,jviqthe( Clicaſe-; 
fat;'and lo put the Cheeſe therein agaimy, ;and” withvar'thinnse:s" 
flice, thruſt. the ſame dowaiclofe on query (ide :»4then dayings: 
the closþ alſo. gyer the pop go tay. onthe Gacpler bord yr ant; 
[9 cafr ya ualbh Graf Prififa and. facys pref iie wade! a fury 
ticient Weight: atten 16-hath, hega chere-grefiaalt ag! haurgdy an 
(hall cake ity and turn. ic ingo.a dey clath ; and put ivinto. the! 
preſſe againe, and thus you ſhall won it, igeo dry» dorhs: 
as Jeaft five or ſix times inthe ficit day.,, and ever. put. ir' un» 
den the preſs, again, not taking » it theeefrogyirill ithe next: 
day.ia ths evening ar, ſoancit, and. the laſk'itiome//it iv tuen»! 
_ ſhall tucne it into the dry- fat, without any? clothy 
alt 411- . ; . | 'S gre ©; 1 
-” When; icis prefk ſufficiently, and taken''from the- fat.,' yan 
ſhall chen,lay,icina Kimaech, and cab if ft. onthe. one fide 4 
ten: the-arher, wink (alfzand. folet is lie a}4'thavaighn) 
n &he next marging . y0u'- ſhab, doe: ibelife again amt fo 
win low upan the brine Wwhiclt, comp+. from thefalriwo: or 
three daies more , according xo, the bighefle; of thei Chile, 
4nd ihen lay, i» wpon'a/fair tabled prifadlf to: dry fdogerting 
. Bu 6YF6Þ Gays QNGerAO: Fubbis fhb:dvce With a lan cody 
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anid' then to' turn je till'ſuch' ciwe thar ic be cthroughly dry, 
and fic to goc into the Cheeſe-heck : and in this manne 
of drying uu muſt obſerve to lay it firſt where it! may dry 
baſtily,and after where it may dry at more leaſure * thus may 
you make the beſt and m oft principal Cheeſe, | 
Now if you wil make a Cheeſe of two mealcs, as your 'mor- 
_ new  milk', and the evenings cream milk, -all you 
ſhall doe, is but the ſame formerly rehearſed. And if yon 
wil make a fimple morrow milk Cheeſe , which is all of new 
milk and nothing elſe, you ſhall then doe as is before decla- 


Cheeſe of one Td, __- ſhall'pur in _ earning fq ſoon as the milk 


meale, 


Of Nettle 
cheeſe. 


Of floaren 
milk cheeſe. 


Of Eddich 


is fild (it it have ariywarmth tn't)and not ſcald- it : but ifthe 
warnith be'loft, you ſhall par ic into a kettle, and give it the 
air of the fire, .- JL SOT 
If you wil have every diincy nettle Cheeſe, which is the 
fineſt furmer cheeſe which! can-be caren ; you ſhall doe in all 
things &s'was/ formerly 'reughe in'the ne # milk cheeſe come! 
po Onely you ' ſhall pur the curd intoa very'thin Chee(- 
at, not above half an inch, or lictle better deep atthe molt, 
and then:whers you come 'to dry them as ſoon: as it is drain- 
cd fromthe brine, ſhall lay it upon fresh nectles, and co- 
veyit all over with theſame', and ſo Jying where they may 
feel the air, let them ripen therein , obſerving to renew your 
nettles once in two dayes, and cycry time you renew them,to 
turn the" 'Cheeſe or Checles and to gather your netrles as 
much withoat ftalkes as may be, and to make the bed both 
under and aloftas ſmooth. as may be , for the more even and 
fewer wrinkles that your cheeſe hath, the more daingy"is- 
your. Houſewifeacounted. = (1d = 
f you wil make floaten milk cheeſe, which is the coorſeft 
of all checſe, you ſhall take ſome' of the milk and' hear it 
upon the fire to warm al} the reft ;-bue if it be ſowr that you: 
dare not adventure the warthing' of it for fear of breaking) 
then you ng with itwarm it; theh _ 
your earning as before 'ſhewed, and gather ir, 'preſs it, ſlalc' ir, 
and dry it 2 yeudid all other Cheeſer. ;y | 
Touching: your Eddiſh Cheeſe, or Winter Checſe there is 
notany difference berwixs it and your ſummer'cheeſe, m_ | 
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ingthe making thereof onely, becauſe the ſeaſon of the year 
deniceth a kindly drying or hardning thereof, it differecth 
much intaſte, and will be ſoft alwaies ; and of theſe eddiſh 
Checſes you may make as many kindes as of Summer 
Cheeſcs , as of one meale, two meales, or of milk that is 
floaten. : . | 

When you have made'your C heefc, you ſhall then have care 
ofthe Whey, whole general uſe differech not from that of 
Butter-milk, for cicher you ſhall preſerve it to beſtow on the 

oor, becauſe it is a good drink for the labouring, mans, or 
bn icro m2k* curds out of it, or laſtly co nouriſh and brings 
up your SWInc. 


If you will make curds of your beft Whey, you ſhall ſet it Of wheycurds, 


upon the: fire, and being ready to boyl, you ſhall pur into ic 
a pretty quantity of. Butter milk , and then as you ſee the 
Curds arifinFup to the top of the Whey, with a skummer 
tkim them off, and AY them intoa Cullender, and then pur 
in more  Butter-milk and thus doe whilt you can ſee any 
Curds ariſe-; then the Whey being drained clcan from them, 

tthem intoa clean veſſel, and ſo ſerve them forth as occa- 
Fon (hall (erve- 


CHAP.7. : 


The Office of the Maltzand the ſeverall ſecrets,a 1d know- 
ledges be/onging to the makin p of Malt, 


I: is moſt requiſite and fic that our Houſewfe be expericn- 
ced and wel praiſed in the wel making of Malt, both 


for the neceſſary and continual uſe thereof, as alſo for the 


generall profit which accreweth and ariſeth tro the Hyxband, 
H «ſewif-, and the whole Family; for as from it is made 
the drink by which the Houſhold is nouriſhed and ſuſtained , 
ſo to the fruitfull Husband-man { who is the maſter of rich 
ground, and much tillage ) it is an excellent merchandize, 
and a commodity of ſo great trade, that not onely eſpecial 
Towns and Countrics are maintained thereby, but alſo the 
whole Kingdom, and divers others of our neighbouring Na- 

M tions 
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tions. This office or place of knowledge belongeth particu» 
larly-co the. Houſe-wife 5zand thoughwe have tnany cxcelicnt 
Men-malfters, yet it is properly the work and care of the wo- 
man, for it is a view. ac cn 4 and done altogether within 
dores, where generally lyeth her charge; the man onl 

ought to bring in, and to provide the grain y and excuſe 
from her portage :or too heavy burthens, but for the Art of 
making the ,and-'the fevcrall labours appercaining/ ta 
the ſame, even frum the Fat to the Kiln, it is only the work 
ofthe Houſe-wife,: and the Maid-ſervants to her appertain- 


hy. in then with the firſt knowledge of our Maltter, is 
confiteth in the cle&ion and choife ofgrain fixto make Malt 
on; of which-rhere are indeed truly: but two kinds, that is 
to ſay, Barlcy , which is of all other the moſt excellent for 
this pens z and Oates, which when Barlcy is nc or want- 
Ing, maketh alſoagood and ſufficient Malt: and though the 
drink which is drawn from it, be neither ſo much in the 
quantity , ſo ftrong inthe ſubſtance, nor yet fo pleaſant in the 
rafte , yet is the diink very good and tolerable , and nourifh- 
ing «nough for any reaſonable creature. Now Ido not deny, 
but there may be made Malt of hear, Peaſe, Lupins, Fetches , 
and (uch like, yet itis withius of! np retained cuſtom, nor is 
the drink fimply drawn or cxt:iafted from thoſe grains, cither 
wholeſome or pleaſant , but ſtrong and fulſome: thereforel 
think it not fit to ſpend any time in treating ofthe ſame. To 
ſpeak then ofthe eleCtion of Barly , you ſhal underſtand that 
there be divers kinds thereof , atcording to the alteration of 
ſoyles, ſome being big., ſome -litcle , fome empty , ſome full, 
ſome white,. ſome brown, and fome yellow ; but L will reduce 
all theſe into three kinds, that is, into the Clay barley, the 
Sandy-Barly,and the Barly which groweth on the mixe ſoyl- 
Now the beſt Barly. to make Malt.on , both for ycelding the 
greateſt quantity.of matter, avd 'making the ftrongeſt, beſt, 
and moft wholeſome drink , isthe Clay Barlcy wcl dreft., be- 
ing clean 'Corne of it ſelfe - without weed or Oates, white of 
colour, ful in ſubſtance, and ſweet in taſte: that which growerh - 
onthe mixt grounds is the next ; for. though ice ſubje to 
ome 
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fome Oates and ſome: Weeds : yet being painfullyand care- 
fally deeſt;it is a fair and bold Cornggreat and ful;and though 
ſaggewhat browner then theformer, yet it isof a fair and clean 


complexion. The laſt and work grain. for: ghis purpoſe is the 


Sai Barly , for although it be feldome or never mixt_.-mich 
Oates yet if the tillage be not painfully and cuntingly hany 
dled,ic is much ſubjeR co weeds of divers kinds, as tares fetches, 
and ſuch like, which drink up the liquor inthe brewing, and 
make the yccld or quantity thereof very little and unprofica- 
ble: befides the grain, naturally of it ſelf hath a yellow, - withe- 
red,cmpty husk thick and unfurhiſhed of meal.ſo that the drink 
drawn from ir,can neither be ſo much, {ſo trong, ſo good, nor 
ſo pleaſant; ſs that to conclude, the clean Clay Barley is 
belt for profic in the ſale drink , for ſtrength and long laſt- 


ing.- | 

The barley in the mixt grounds will ſerve well for ,houſ- 
ſholds and familics : and he ſandy barley for the poor, | and in 
fuch places where better is not to be gotren, And theſe 'are 
to be known . of every Hu5b4:d or Hoxſe-wife: the firſt by his 
whiteneff, greatneſ, and fulnefs: the ſecond by his browneneſs, 
and the third by his yellowneſs,wich a dark brown nether end, 
and the emptineſs,and thickneſs of the hask:and)in thisele&ion 
of barly)you ſhall note that if you hadin ic any wild oats, it is a 
ſign of rich clay ground, butill husbanded ; yerthemale made 
thereof isnot much amiſs for both the wild oat and the perfe&t 
oat give a pleaſant ſharp reliſh co the drink, if the quanticy - be 
not too. much, which is ever more to be reſpedted; And-to con» 
clude this matter of clc&ion,great care mult be had of. both H':«- 
band and Hoxſe-wife, that the barley choſen for malr;be cxcee- 
ding ſweet, both in ſmell and taſt and very clean dreft:for any 
corruption maketh the malt loathſome, and the foul drefling 
afordeth much loſe. | 


After the gkultull cle&ion of grain for malt', the Houſewife is Of the Malc- 
to look to the ficuation, goodnefſe and apt accomodation of the houle,and the 
Malt-houſe: for in that confifteth both much of che kill, and ©*42tion- 


muchof the profic for the generall fituation of the houſe ic 
would (as near as can be ſtand upon. firm ground, having, 
proipect every way, with ypm,windows and lights ro[er in the 

M 2 Wind 
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Wind, Sun and Ayr, which way the Maſter pleaſeth, both to 
cool and comfort the grain at pleaſure, ad alſo cloſe-ſhuts, or 
draw-windowes to keep out the Frofts and Storms, which@re 
the only lets and hinderances for making the malt good and 
perfe&: forthe model or form of the houſes, ſome are made 
round, with a court in the middte, fome long, and ſome ſquare, 
but the round is the beft, and the lezft Taborioas; for the CeR- 
erns or Fats being placed (as it were) at the head or beginning 
of the circle, and the Pump orWell(but the Pump is beft)being 
cloſe adjoyning, or atleaft by conveyance of troughs made as 
uſefull as if ic were necr adjoyning, the Corn being ſtcepr, may 
with one perſons labour and a ſhovell, be caft from the Fat or 
Ceftern-to the floor, *and there coucht; then when the couch is 
broken ,it may in the turning either with the hand or the ſho- 
vell becarried in ſuch a circular houſe round about from one 
floor to another, till it come to the Kiln, which would alſo be 
placed next over againſt the Pump and Cefternes, and all con- 
ry one roof, . 

And thus you may empty ſtceping after ſteeping, and carr 
them with one perſons > 5A from floor to oor , till all the 
floors be filled: in which circular motion you ſhall find, that 
evcrthat which was fi:ſt ſtecpt,ſhall firſt come tothe Kiln and ſo 
conſequently one after anorher in ſuch ſort asthey were ſtceped, 
and your work may evermore be conftant, and your floorsat 
notime empty , but at your own pleaſure,and all the labour 
done only with the hand and ſhovell without carrying or re- 
carrying.or lifting heavy burthens, which is both croubleſom & 
oveffnſiyc, and not without much loſs, becauſe in ſuch caſes cvcr 
ſome grain ſcattereth. 

Now over againſt the Kilne-hole or Furnace ( which is ever- 
more intended to be on the ground) ſhould'a convenient place 
be made topile the fewell for the Kiln, whether it be Straw, 
Bracken, Furres, Wood, Coal, or other fewell ; but ſweet 
Strawis ofall other the beſt and ncateſt. Now it is intended 

that this /Ma/r-houſe may be made two ftorics in height, 
but no higher : over your Cefterns ſhall' be made the Garners 
wherein to keep your Barley before itbe ftceped: in the bot- 


, k.vms of theſe Garners,ſtanding dire&ly over the ceſterns, _ 
[2 
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| which ſhall ran down'thebarlcy Into m_ OE 
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'Where the fewell is piled, isnexr of ir tothe bed of thekiln 
would likewiſe be other ſpacious Garnets made,ſome to receive 
the! malt as ſoon as Hf js dryed with' the comb ant Kitn 
daft in which it) ello and riperpand others tore- 
teive the-Malt- after? 2 A hari aA up ; for toler itbe 
eooleng in'the Comb, as above three months atlonyeft, w will 
make it both corrupt, and breed Weewly _ other worms, 


which are the ; re bot of ttiale that' may be- ' And 
-Garne of Av? {o convenie: '> before the front 

nbd hes Neb foe be Lf ark 

you may caſt or tary the'tmalconcedry oohett; arners. 


For the other'part ofthe floors; agen ey map pl loy6d as the 
ground- yew dp are,'for therecetvi malt whien, it comes 
trom the Ceftern: and inthjs mhen Mehr wit a accointno- 
Schions you ng Faſh FM ; d, Ton 
quare;or rtion ſoever,ay eftate, or 
conventence oftheground yon have arts your Legit. 


N:xt tothe fireor op of the ground, you hall have gf wat 
e ma 


a principall care'for 
all the cuſtome and the nature vf the ſoy! binds noany times a man to 
ſundry titarireniences ,and that a man ms (f heceſſarily buitd accor- 
ding'to the matter hrhath to bajld 'withull, frills whence th the 
many diver ities oft Malt floors ) yet you ſhall” underftand; chat 
the generall beſt Malt floor both ho Summer & Wincer and. all 
feaſons,isthe cave or vauſted' arch which is hewetd our of a dry 
art maits gretty Rock, forir'is both warm 19, Wititer, c tio 
Swimmer, and; generally com io allfeaſorisof the | 

whdeſoever!. For it is td be noted, thatall Hou/e-wintsr'do Eve 
over the making of Malt in the extreame heat of Summer: it is 
not becauſe the'Malt is worſe that is made in fummer then thar 
which is made in winter, batberauſe. the floors are more'un- 
ſeaſonable, and that the' _ | orering a power into fuch open 


places 


King of your malt- floors, in which goorcs. 
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barley; for cvery, IN ife,quit. know, that if Mak,do not.come 
as it were alcogeth yy pa a an. inftant, and not one -come.more 


:than anger thy i needs he very much imperfeR. : /-, 
The next F. orordoybandy) a och for 
which js 9a cm. (P5afti ieging Clay el opes 
re IXt, wt! Harlpglanga P72 Renal the ponent A 
s; this 


is. a. ve cm .comfol eocſo mh Winuy., * wh 
and, wil 49, 4 and ſprout jexpecdingly, 


fl 5 
and wigh, che 1 to Jer.inahe 5:and-a 
ſhut out tl yig] ptrefls The Suns. Ne EE 
venicntly forthe mak owe S020 nine. FE A eng the year, 


; that Is tO ap from September Fe end 0 F111 ay; but: for Ianc, 
Tuly, and bon. to-jmploy-it to:that purpoſe, will breed both 

' Tos and incumbrance. The next Floore to this of che earth, is 
that which is made of plaſter, or pla ter of Paris, being. burnt ina 
ſecaſonablc.ctime, and kept from wet, til the 7 ne cf .fhooting, 
and then Imogblniid, and wcll levelled; the imperfc&ion of 
the 1p14/ter fore is onlyabe exireeam coldnefle thereof, which 


infr andco ſca/an-fo.,bindeth, in the hearr obche (Grain, 
TT Gb rſbo wheh, exit behoverh every Malſte 
£94 Homo thc agres, tolook.wdlunto thefoe- 
ge Fa (h-catherthe Frolte Nomberp 

bas 0 {he year nipping, forms rok rage too violently, then.40 


rs his firſt cauchesoc,beds,,wh Graincommeth newly 
our of ul Ceſter; bk uch TY nj rounder than otherwiſe ho 
wee do 3 oP ARG EITR ipcaralcth, in 
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ſproutingſotamake;coichesor Feds i thinnepand thinner; forÞ 


-therhioker and cloſer:the grain! iscoucht;- andlaid rogtrhesy 2 


the warmer.ie lyetly, and fo carching heat, the faondr.it ſptom< | 
catby, and'the-chinner-it lyeths.che cooler ic is;: andfo-much the + 
—_ | on red mani 777 0 
gularet 9 qurfcicady,i(ifncctibagt conmeltJiervearton © 
the making of Male zen monchy/iri the year; oniyin{y/s and dus > 
g«/t.which contain the Dog- days, it would nt be employedznoe'1 
inthe time of ang\Froft, without great care audeircumipetion. 
Again,therc ivin, this floor. another faule;, hich lia nan- 
rallcaimg ouroftliifi@, which mucilulliceh thetGGrairgzandybeing + 
drydd 44 mukeyizlaok dun | and:folrl, whichiisanich gs 
men co the Malter 3! therefore: ſhe njufh [have great thre thee |) 
when the Malt is taken: away, [he (weepand:ketpher flgoresas | 
cleun/ and; neat as 0iay'be.; The laſt and- works the bpardetl-: 
fldor,.of what kind (oever. it be, by-reaſon ofthe» we . muck; 
hear thereof 1anth yet-of boarded floors-4her! -Qaiten bogtded. ! 
isthe cooleſt; and; Jonigelt laſting 3+ the Elav or Bxch is next, :; 
ther che 4ſh , and the wort (though it- be the faireſt ito 
the Eye: ). is the! Firre, for ic hath. intit ſelf ( by- reaſon. of 
the Frankincenſe' and Turpemine which it. holdeth )., a 
natural] heat , which mixed with: the violence; of, che Sun 
inthe Summer time,forceth the grain.got only coſprqut,bue to. 
grow-inche couch; which is much: loſs,aud afowl.impuregion. 
Now theſe. boardet floors can ba«dly be in uſe for. aboverhve 
monthsatthe moſt that is to ſay, V-tober, November, December, 
[anuwary,and F ly» 3r1zf0c thereft,che ſin hath too much ſtrength 
and the{c boarded floprs-too much warmth, z.2nd therefore in,,, 
the covleſt cimes it. is good to obſceve;to maketheicouch thing} 
whereby the 'ayt may, paſ#chrough the corn ,t and ſacodl it, 


that ir may iprout atlcifure, 


q= 1:0 
Now foranyocher floore belides theſe alrcady named , there ImperfeR 


is mutany goud,to-malt: upan 3 forthe common floor, which ig, 
ofmaturalleanh whether it be Clays Sand, or Grayell if ithave; 
no! mixchrearall withiic mbre then ies own natarey. by. oft- 
reading /uporit 5': (groweth to gather: ; the, nature ot ſales, 


- or Salepeter-into.its,. which nut only giveth an, ill caſte to the, 


grain thac is faid-upon the ſame,but allo his moiſture and mou!- 
[ M 4 dineſs 


Ovres. 
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dineſs; which in che moi Mnes: of che yearcariſe- from the 
ground, ir: often corrupterh/ and-purrifieth: the corn; the rough: | 
paved floor by reaſon of the uneveneſs, is unfitto malt on, be- 
cauſe the graingetting into the crannics, doth cherelye, and is 
notremoved” orwurned uprid down - as ſhodld be with the hand, 

mesis ſo fixed to the ground etaticſprouteth & grows; 
— Into a green blade,afford ingmuchloſs and hindcrance to 
the-OWner, ''- (1 9113 1156309! | 
[The ſmooth paved floor , or any floor of ftvac whatſoever - 
is foll asill ; for every oneof chem: naturall __- much wet 
or change of weather ; will ſwear and Aigill rth ſuch abune 
dane moiſture;xtive- the 'Malc :lyirig upon theſame, can neither 
dry: kindly, nor expell the fotmer moiſture veceived in the; 
celtern, bur alſa by-that over-much mviſture many times rot» 
ecth, and: comes to- be altogether uſcleſe. Laſtly for the. | floors 
made of lime and hair yic is as ill as any formerly fpoken. of, 
both inreſpe& ofthe:nature of the Lime; whoſe krat and ſharp- 
neſs is main enemy to malt,or any moiſt corn; as aWo,in re- 
ſpe of the weakneſs and+ brittleneſs ofthe fubſtance thereoh, 
being aptto molder and fall in pieces wich the lighteſt treading 
on the ſame, and that lime and duft once mixing with the coru 
it doth ſo poyſon: and ſuffocate \ic, - that ir neither can' ſprout, 
nor turn ſerviceable for any uſe. 
OftheKiln Next'untothe Malt-floores, our Malſter ſhall have a great 
and the buil- care; in the framing and faſhioning of the Kiln , of which there 
«ang thercof, re ſundry ſorts of models, as the ancient form which was 
intimes paſt uſed of our forefathers being only made in a ſquare 
proportion atthe top , with ſmall fplints or 'rafters, joyned 
within four inches one of another going from a main beam 
crolimg the mid: part- of that great ſquare - then is this great: 
ſquarefrom the top, with good and lufficient ſtuds to be drawn 
| lopewiſe narrower and narrower, till it- cume tothe ground, 

fo that- the barth or loweſt part thereof may. not be above a: 

ſixth pare to'the-great ſquare _ on which chemalt is laid 

rs be Ifyod;and'” this Harth {hatl- be made hoNlow and deſceny: 

ding&not level nor aſcending: and vheſe Kilns donot hold any 
certain quantity inthe upper ſquare , -but. may ever beaccor- 

” dingts theframe- of the houſe , ſome being thirty: foot: cach. 
' way 
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ſome ewenty and ſomeeightcen- There be other Kilnes 
which 'are made after this manner open and ſlope, but they are 
round'of proportion ; bur both theſe kinds of Kilnes bave one 
fault, which is danger of fire;or lying every way opcn-& apt for 
the blaze, if the taifer be any chiog negligent »(cither i the 
bouting of the blaze low & forward,or not (weepingtvery pare 
abour the harth any thing that may take fire, or foreſecing thae 
no ſtrawes which do belong to the bedding of the Kiln do hang 
down ,. orare looſe, whereby che fire may take hold of them, 
tvis very poſſible that the Kiln may be ſect on-firez, 40 the great 
loſs and ofcen -undoing of the owners 


kiln, 


Which to prevent, and that the Maliter mayhave berece aſ- The perfe&t 
I 


farance and comfort in her labour ,"there is a Kiln now of ge- 
neralt uſe in this Kingdome, which is call a French Kiln, being 
framed ofa brick , athler, or other firc-ftone, according to the 
nature of the ſoyl in which Hx5band and Houſrmzves live. 
and this-french Kiln is ever (afe and ſecure from fire; and whe- 
ther the Malftzr wake or ſlcep, without excreame wilfull negli- 
gence,there can no danger come to.the,Kilne: and in theſe Kilns: 
may be burnt any kind of fewell whatſoever, and neither ſhall 
the ſmoake offend or breed ill raft in the malr,nos yet dizcolour: 
it,,s many times it doth in open Kilnes, wherethe malt js as ie 
were covered all over,and cyen parboyld in ſmokey that of all- 
forts of Kilnes whatſocver,this which is called the French Kiln, 
is to be preferred and onely embraced, Of the form or model 
whereof, I will not here ftand to treat, becauſe they aremow {o 
generally frequent amongſt us, that no Maſan or Carpemter- 
inthe whole Kindome but can build che ſame 3 fo that, ro uſe. 
more words thereof were tedionſneſsto little purpoſe. . Now 


- there isanother kind of Kiln, which | have ſcen { and but in- 


the weſt country onely ) which'for the profitable quaintneſſe 

thereof, Irook ſome ſpeciall note of, and that wasa Kiln made: 
at the end ofa Kitchin Raunge or Chimney, , being in- ſhape- 
round and:made of brick, with: a' lictle hollowneſs narrowed 
by degrees;into which came from thebortrom and midft of the , 
Kirchin chimncy a hollow tumnell or vault, like the tunnel of a., 
Chimney,and ran diccaly onrhe back-fide the hoed,or back'of 

the Kitchin chimney; then inthe midit of the chigancy where; 
| ths; 
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Sowbanſ 6 ends of the: fitgirasmade; was a ſquare hole 


made of about a toor and halfevery way, (with an iron thick 
phate to drawts land fro, opening and clofing the whole ax 
army Wyre oe #1 8 onely into, rhae eunnell which 
wene to the Kiln fo that the Malt being onee laid, and-(pread 
oponthe Kiln draw away eh fron-plato, and'theondinaryifice 
with whictr youdreſſe your meac, and perform. others neceilary 
bufinefſes ; ieſyckt up into this tunnell, and ſo.conveyeth the 
heatto the Kiln where ir drycth the Male with as great per- 
fetion as any kiln1faw in my tife, and necderthineither atten 
dance or other ceremony more , then once in five or fixe hours 
.to:turri the Malt, 'and take it away when itis dried (athciently: 
 forit is here to be-noced; that how great or violent. focver the 
fire be, which is in'the ehimmney, yet by reaſon otihepaſlage, 
and the quamity wiereof-it carriecth nomore then.a maderate 
heat tothe Kitn; and for the ſmoke, it is ſo; carried away in 
othes losp-hoks which rut from the hollowneſsbetween the 
tutmell, and the' Malt-bed, -- that no: Malt in the world'can pol- 
ow ſweeter or moredelicatcly coloured : only the fault of 
theſe Kilnsare, that they are but lictle in compaſs, and fo can-= 
noe dry:tmich ata time ,' as notiabovea quarter ortenftrikes at 
thernoft in onedrying , and' "therefore: are no more - but- for a 
manb own particular ule, 'ard for the furniſhing of one ſertled 
nily;but ſoapplyedzthey exceed all the kilnes rhat I have ſeen 
© When- our Malfter hath thus perfe&ted. the Malt houſe and 
Kitw-theanexeloot'torhe well bedding of the Kilnz: which: is 
diverfly done a&corflingto ment divers opinions - for: fome uſe 
onting;/a nd'fothe' ansther;as the neceſlicy of the place z or - 
mensÞparticular profics draw them, | k 
But firft to fhew' you whar'the bedding ofa Kr ir, you ſhall 
utiderſtand: thar it is a thin covering laid upon the open rafters, 
which are next unto the heat of: the fire, being made eicher fo 
thitt;or fooper;thae the ſmalle(F heat may paſs through it-and 
cone eothe cont: this bed muſt belaid- even and level! as 
miay be ;' andnot thicker in one place then another, -left' the 
Malt dry too faſt where it is thinneſt, and too {|wly where. it 
- 7 x and-{o in the caſte' ſtem to be of two: ſeverall. dry- 
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| \ I; uſt alſo be made of ſuch tuff, as having received hear, ic 
| will long continue;the (ame, and, be aſliſtaot co the fire in-dry- 
| ing the com: it ſhould alſo have in itno moi or darkith pro- 
perry: ke& ar: the ar receiving, of the fire it ſend our attinking: 
nake,and:ſo taingihe Male: nar (aguld :icbe oft any/roughor 
_- ſharp lubfaace, beenuſe apop . this dod or bedding islaidthe 
baicchoiband-on. cthehair cloth che Male, ſa thar wirh:che au cn- 
ingthe Malt and treading uppn be clath, hauldihe'Bediberof 
{uch roughnes,it would foon apear outthe thaireloth, which 
d bxc both lofie and. ill Houſe-rofery ; which iscarefally £0 
be cichowed 111 2194 1 (1 £01 5 91132047 2300 
Bug now- forthe .njactor og dubltance whereof, this bedding 
ſhould be made , the beſt, neareſt , and {weereſt, is Clean long 
Rye ſtraw , wicth'the eares -only;cuc off, and theends laid oven 
together, not one longer than another, and ſoſpreada 
' the raftcr of the, Kilne g5even and.chinne. as tnay'be,:and aid 
as it wers-fhraw: by. toaw in «jul proportica wherezkill and 
induſtry. may -make-# jthin or. chick at;plcaface j| as1bur che 
thicknefſe, ok one &caw;,or of two ,abrecfougconrdive. as  ſhal 
ſeem to your judgment; moſt convenient ; and thanhis,: /there 
can benathing, more.cxen, mace dry, ſweet,or open tg len-tin 
the hear at your, pleaſpre.and although inthe old opens .Kilnes 
it be ſubzeft co danger; of tif , -by. reafow! of ther! quidknefſs to 
receive the flame, yet.in'the' French Kilncs(befure mentioned) 
it is a moſt ſafe bedding , for not any firecan come ncer un- 
to it. There be others which bed the: Kilne with Mat: and it 
is not, much to be; mifliked;;ifehe Mat be made: Bae firaw 
ſawcd,and woven cegrehet atcording $0: the //manaer- .of the 
Indian Myts or thole yſuall thin Bert, Maw whiich-you hal 
commonly [ce in the Summer, time Ganding'in Hu band-mens 
Chimancyey, where,one bent ar ftraw islaydÞy another ; and 
ſo waven together; with a good ſtrong. pack-thecad : bhuc the 
A4ats according- yo the-old Proyerb: ( + Moff ceft,iava/ſt: wortoÞ ») 
fpr.chey are chargeable 50 þc-benghs, | and veryaraubleſbme 
im the,naking, avd,ip' the :wearing::will mor euthſt:dne 
of. the former looſe beddings: far tif ane thread: or. ftixeh 
breaks, . inzmediatly maRt in ;that-ixowe (Will>follow ; oncly 
itjs nof, ecxajes »: that during abs (zimc 2 ladbich;;! 3rc{3s 
Wifi 
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boch goody necefiary and handiome. But ifthe- Ma: be made 
cirher of Bulruſhes, Flags,or any other thick ſubſtance ( as for 
the moſt part they are!) then ir is/ nor (ſo good'a bedding , both 


becauſe the thicknefſe keepeth out'the heaty/and IsJong before: 


ic can be warmed ;/as alſo in that' it ever being 'o0ld Fnaturally 
of ic ſelfe drawerth inco it a 'certainie moiſtare, ' which with 
the firſtheatbeing expelled in ſmoke , doth mach'offend and 
breed ilttafte in the 17a/r, There be others tharbed the Kilne 
with a kind of art: made of broad thin ſplints of w 
wroiighte Checkerwiſe one into another, and itharch the fa 
faults which the thick ſar: hath; for it is long in catching 
the hear, 'iand willever ſmoke at the-firft warming , atid' that 
ſmoke will the: Aſa/rfſmell on ever after ; for the ſmoke of wood 
yo more tharpe andpiercing then any other ſmoke what- 
ocyer. 244 't {115 oy 1 
Befides., this YFoodder watr, after ithath once bedded the 
Kiln, ir- can hardly afterward be' taken up or removed ; for 
by.cominuall hear, being broaght to ſuch an extreame dry- 
nefſe, if uponany occaſion cither to mend the Kilnz/ or cleanſe 
the; Kiln,.or: do other necefſary labour underneath the bed- 
divg.; you ſhall takeup the wooden mar, it would cprefently 
crack, and fall to pieces,and be no more ſerviceable,” ol 
Therebe others which bed the Kiln with a' bedding made 
all of wickers ,of ſmal wands foulded one in another like a 
hurdle, or ſuch wand-worke ; 'but it ismade very open, every 
_ r_ _—_ three NE _ another bo and kr 
i {is a ve g | , and wil laft 
aoay mos 0r hokem at the firſt Arey , onely ' the 
ſmoke is offenſive, and the roughneſs without -great care uſed, 
will ſoon weare out your hair cloth-yet in ſuch places where 
ſtraw is'not to; be got or ſparcd, and that you are compel- 
led onely to :uſe wood for your fewell in drying your” Malt, I 
allowthis bedding before any other, for it is very good, ſtrong, 
and/ long lafting : befides, it may be taken vp and ſet by at 
Pleaſure,ſo that you may ſweep and cleanſe you Kilne as oft 
as occafionſhal ſerve ,and in theneat and fine keeping of the 
'Kilne, doth confift much - of the Howſe-wives Art ;for to be 
' choake: cither with duſt, durt, ſoot or'aſhes 3/a8 ir ws w_ 
116 ihneſs 
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tiſhnes and floth, the only great imputations hanging over a 
Houſ.-wife, ſo likewiſe they hinder the labour,and make the 
malr dry a great deale worſe, and more unkindly. 

Next the Bedding of the Kilne, our Malſter by all means Of fewel for 
muſt have an eſpeciall care with what fewell ſhe drycth the the dr ying of 
Malt * for commonly according to that, it ever receiverh and Malr, 
keepeth the taſte, if, by ſome eſpeciall Art in the Kiln, that an- 
noyance be not taken away. To ſpeak then of tewels in gene- 
ral,there are of divers kinds accordingrto the natures of ſoyles, 
and the accomodation of places in which men live; yet the 
beſt and moſt principal fewel for the Kilnes(buth for ſweer- 
neſſe, gentle heat, and perfe& drying) is cither good' Wheat- 
ſtraw, Rye ſtraw, Barley ſtraw, or Oaten-ftraw; and of theſe 
the Wheat ſtraw is the beſt-decauſe it is moſt ſubſtantial, long- 
eſt laſting, makes the ſharpeſt fire, and yeelds the leaft flame; 
the next is Rye ſtraw, then Oaten ſtraw,and laſt Barley ſtraw, 
which by reaſon ir is ſhorteſt, lighte#}, leaft laſting, and giveth 
more blaze then hear, it is laſt of theſe white ftraws to be 
choſenz and where any of theſe fail or are ſcarce, you may 
take the ſtnbble or afrer crop of them, when the upper part is 
ſhorn away; which being wel drycd and houſed, is as good as 
any of the reſtalready ſpoken of, and lefſe chargeable , be- 
cauſe ir is not fie for any better purpoſe as to make fodder , 
manure, or ſuch like, or more then ordinary thatching , and 
lo fitteſt for this purpoſe. Next to theſe white ſtrawes, your 
Jong Fen Rushes, being very exccedingly wel witheredand 
dryed, and al the ſappy moyſture gotten out of them, and ſo 
either ſafely houſed or ſtacked, arc the beſt fewel; for they 
make a very ſubſtantial fire and much laſting, neither are apr 
to much blazing, nor the ſmoake fo sharp or violentbut may 
very well be endured: where all cheſeare wanting, you may 
take th Straw of Peaſe, Fetches, Lupins, or Tares, any of 
which will ſervezyet the ſmoke is apt to taint, 8 che tire with 
out prevention dryeth- too ſodainly and ſwiftly. Next to theſe 
is clean Bean ſtraw, or ſtraw mixt of Beancs and Peaſe toge- 
ther; bur this muſt be handled with great diſcretion, for the: 
ſubſtance containeth ſo much heat, that it wil rather bucn 
thendry, ifit be not moderated, and the ſmoke is alſo much 

offenſive 
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offenſive. Next tothis Bean-ftraw,is your Furs, Gorſe,Whing, 
or ſmall Bruſh-wood, which differeth not much from Ban 
ſtraw ; onely the ſmoke is much ſharper », aud tainteth the 
Malc with a much fironger ſavour. To theſe [may adde Bra. 
kenor Braks, Ling, Heath , or Brome , al which may ſerve in 
time of neceſſity,but cach one of them have this fault,that they 
adde tothe Maltanil tafte or ſavonr. Aftertheſc 1 place wood 
of all ſorts, for cach is a like noyſom) and ifthe ſmoke which 
commeth from it couch the Malt, the infe&ion cannot be re- 
moved ; from whence amongſt the beſt Husbands hath ſprung 
this Opinion, that when at any time drinke is ill caſted , they 
ſay ſtraight, it was made of Wood-drycd malt. And thus you 
ſee the generality of fuels, their vertucs, faults , and how they 
are to be imployed, Now for Coale of al kindes, Turf, or 


Peate , they arenot by any mcanes to be uſed. under Kilnes, 


except where the furnaces arc ſo ſubtilly made chat the ſmoak 
is conveyed a quite contrary way , and never commeth -ncere 
the malt ; in that caſe ic = eth not what fucl you uſe, ſoitbe 
durable and cheap, it is fir for the purpoſe ; onely great regard 
muſt be had to the gentleneſs of the fire; for, as the old Pro- 
verb is ( Soft fire makes ſweet Malt) ſo too raſh and haſty a 
fire ſcorcheth and burneth it , which is called among Mal - 
ſters Fire-fangd; and ſuch Malc is good for lictle or no pur- 
Poſe : therefo1e to keep a temperate and true fire, is the only 
Art of a moſt skilfull Maltfter: 

When the Kiln is thus made and furniſhed of all neceffarics 
duely belonging to the ſame, your Maltſters next icare ſhall be 
to the faſhioning and making of the Garners, Hutches, or 
Holds in which both the malt afcer it isdryed , and the Bar] 
before it be ſteeped » is to be kept and preſerved; and theſe 
Garners or Safes for Corne are made of diverſe faſhions, a nd 
diverſe matters , as ſome of Boords, ſome of Bricks , ſome of 
Stone , ſome ofLime and Hairc, and ſome of mud, ws or 
Loame: but al of theſe have their ſeycral fauits ; for wood of 
all kinds breedeth Weevel and Wormes which deſtroy the 
Graine,and is indeed much coo hot: for alchough malt would 
ever be kept paſling dry , 'yet never ſo lictle overplus of beat 


withersit, and takes away the vertuc ; for as moiſture rots & 
corrupts 


- 
., 


gy—_— Cn” 
a 


ww SS MR RAYS 


IS | 


2 Book. Skill tn Malt. 


—_— 


167 


cerrupts it, ſo heat takes away and decayeth the ſebſance. 
Brick , becauſc it is laid wich Lime; is altogether unwhole« 
ſome ; for the Lime being apt at change of weather to ſweat, 
moiſtneth the grain, and fo gainterh it ; and in the d Sea- 
ſons with the ſharp hot taſte, doth fully as much © it : 
thoſe which are made. of Stone are mach more noyſome, 
both in reſpe& of the reaſons before rehearſed ,a8 alfo in that 


all Stone of it felf wil \weate, and fo more and more corrup- 


teth che grain which is harboured in ie, Lime and haire 
being of the ſame nature, carricth the ſame offences, and 
is in the like fort to be eſchewed. Now for Mudde , clay , 
or Loame, in as much asthey muſt neceſſarily be mixt 
with wood , becauſe otherwiſe of themſelves , they can- 
not knit or bind together ; and befides , that the clay or 
loame muſt be mixt either with chopt hay , chopt firaw , or 
chopt Licter, they are as great breeders of Wormes and ver- 
minc/as wood is, nor are they defences againſt Mice, but eafie 
to be-wrought through, and ſo very unprofitable for any Huf- 
band or Houſwife to nle. Befides, they are much too hot, and 
being cither in a cloſe houſe, neere the Kilne z or the backe or 
face of any other Chimney, they dry the Corn too ſore, and 
make it dwindle and wither , ſothat it neither filleth the bu- 
ſhel nor enricheth the Jiquor , but tcurnes to lofſe every way. 
The beſt Garner then that can be made both for fafety & pro- 
fit, is to be made cither of broken tile-ſhread, or broken bricks, 
cunningly and cevenlayd and bound together with Plaſter of 
Paris, or our ordinary Engliſh Plafter, or burnt Alabaſter, and 
then covered all over both within: and without , in the bot- 
tome and on every fide, at leaſt three fingers thick wich the 
ſame Plafterſo as, no bricke or tytke-ſhread may by any means 
be ſcen, or came neercto touch the Corne; and theſe Garners 
you may make as big, or as lictle as you pleaſe , according to 
the frame of your houſe, or place of moſt convenience for, the 
purpoſe, which indeed would ever be asneere rhe Kiln 'as may 
be , that the ayre of the fire in the dayes of drying , may come 
unto the ſame, or elſe neere the backs or fides of Chimnies , 
wherethe ayre thereof may corre& the extream coldneffe' of 
the laſter, which ofall things that are bred: inthe carth, « = 
| colde 
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coldeſt thing that may be, and yet moſt dry, and not apt to 
ſweat or take moyſture, but by ſame violent extremity; nei- 
ther will any worme or vermine come near it, becauſe the 
grcat coldneſs thereof is a mortal enemy to their natures ;and ' 
{o the ſafeſt and longeſt theſe Garners of plaſters, keep all kind 
of Grain and Pulſe in the beſt perfection. 


The making of After theſe Garners, Hutches, or large Keeps for Corn are 
Cencrns, 


perfiited and made, and wr ay pe to the Kiln, the next 
thing that our Maltſter hath to look unto, is the framing of 
the Fats or Cefterns wherein the Corn is tobe ſteeped - and 
they are of two ſorts, that is, cicher of Coopers work, being 
great Fatts of wood, ofelic of Maſons work, being Cefternes 
made of tone ; but the Ceſtern of ſtone is much the better ; 
for beſides that theſe great Fats of Wood are very chargeable 
and coſtly ( as a Fat to containe four quarters of Graine , 
which is = two and thirty buſhels, cannot be afforded un+ 
der twenty ſhillings) ſo likewiſe they are very caſual and apt 
to miſchance and ſpilling ; for, and beſides their ordinary 
wearing, if in the heat of ſummer they be never fo little neg- 
Ic&cd without water, and ſuffered to be over-dry, it is tenne 
to one but in the Winter they will be ready to fall in pecces; 
and if they be keptmoyſt, yet if the water be notoft ſhifted 
and preſerved ſweet, the Fatte will ſoon taint, and be 
once grown faulty, it is not onedy irrecoverable, but alſo 
«whatſoever commeth to be ſteepel in it after, will be ſure to 
have the ſame ſavour; befides the wearing and breaking of 
Garthes, and Plugs, the binding, cleanſing, ſweerning, and 
a whole world of other troubles and charges doth ſo daily at- 
tend them, that the bench is a great deal: ſhort 'of the 
incumbrance ; whereas the ſtone Ceſterne is ever ready 
and uſefull, without any vexation at all z and being once 
well and ſufficiently made, wil not necd trouble or repara- 
Go—_ than ordinary waſhing Yſcarce in a hundred years, 
ow the beſt way of making theſe Malt ceſternes, is to 
make the bottomes and fides of good tyle-ſhreads fixed to- 
gethcr with the beft Lime and Sand, and the bottom ſhall be 
raiſed atleaſt a foot and a half higher than the ground, and 
at one corner in the bottom a fine artificial round hole w_ 
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-bemadeywhich being outwardly ttope,th- Maifter may Kg 
irdrain the Ciſterne'dry when exeth, and che 
maſt be ſo artificially leveld and contrived, that the water-may 
-have a truedeſcent to that hole, and nut any remiain behind 
when iris opened. a» & 
Now you the mods is thus —_ of tile-(h which 
'ou may doegreat orlittle ac your pleaſure : then with Lines 
fair, and Braftsblood mixed together, you ſhall' cover thie 
bottom ar leaft ewo inches thick, laying ir level and plain; #s 
: which done, ſhall alſo cover all the 
fides and toppe, both within withone, with: the ſame 
matter-at leatt a good fingers thicknefſe, a nd the main wall 
of the whole C iftern ſhal be a ful foor in-thicknefle; as wel for 
fireng«b and durablendfe as other private reaſons for the hol- 
ding thegrain and water, whoſe poyſe arid: weight might 6- 
therwiſe endanger a weaker fubftance. And thus mach'concer- 
nipg the Malt-houſe, andhuſe ſeveral accommodations which 
obelong uncoche ſame, * HL 
a Vette in 


1 wil now: as' touching the Art, The manner 


8kil, and _—_ ot Malc making ' which' 1 have referred how to make 


tothe concluſion of this Chaprer, becauſe whoſoever is ig- Ma!r- 
norant in any of the things before ſpoken of, cannot by any 
meanes ever attain to the perfe&tion of moſt truc, and moſt 
chrifry Malt-making, To begin then with the Art of ma- 
king, or ( as ſome terme it.) melting of Malr, you (hall firft 


(having proportioned the quantity you mzanc to ſteep, which 


ould ever be anſwerable to the continent of your Cifterne, 
and your Ciftern to your flowres)ler it either runne downe 
from your upper Garner into the Ciſternc or other- 
wiſe bee carricd into your Cifterne, as you ſhal pleaſe, or 
your occafions defire; and this Barky would by all meancs be 
very clean and neatly dreft ; then when your Ciſtern is fill-d, 
(hall from your Pomp or Well convey the water into 

the Cifternetill all the Corn be drenche, and that the water 
float: above it 1: If there be- any Corn that will nor fink , you 
ſhall wich yoar hand fir it about, and wet it, and fo ler ir reft 
and cover the Ciftern ; and rhus for the ſpace of three nights 
you ſhall let the Corn ficep in the- water. After the three 
N nights 
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oight is expired, the nexe morning you ſhall come: tothe Ce- 
rh od p Nkoue the plug or bung-ftick which topperti-the 
bale. ,bogome of the Ceftern, and fo draine the water 
clean: from the Com, and this water you ſhallby all meants 
ſave, for much light Corn and others will come forth with 
this draiv water, which is very good Swines meat, and may 
aotbelafiby any.good. Houſwife. Then having drained ir, 
Jou {hall: lec. the Cefiern drop alt that day, anid in thexyening 
ith: you {havel ſhall empty the-Corn from the Ce- 
/ mee nc the Malk-Sowre, and when: all is out and the 'Ce- 
Ker cleanſed, you bal lay: al che wet Corn on agreat heap 
-roung or .long, and flat on.thetop -; and the thioknets of this 
.heap hall beanſwerable roche feafon off ahe year ;'for if the 
weather be &xtream cold; then -ch&heap ſhall be made very 
thick, :as three-or four foot, - on more »according to the: quan- 
tity ery rwallns if the weather botemperate'and warmer, 
then.ſhall the beap be wade thinner,/: as two foer, afoot anda 
half,or one foot,according tothe quantity of the Grain.' And 
this heap. is called of Malſters aCanch' or bed of raw Male, 

In this couch you ſball lct,'the corp bye three'nights more 
without ſtirring, and after che expiration ofthe three nigh, 
you ſhall look upon it, and if yos finde that it beginneth bat 
to ſprout ( which is called coming of MakY)though 'it be 
never ſolittle,: as! but the very-whit cndot the-fprout peep- 
mg out ( ſo it be in the outward partof thetheapor couch) 
you ſhall then break open the couch,and.in the -middeſt where 
the corn lay neereft, you ſhall finde the ſprout.or corn of a 
greater largencfſe - then with your ſhovel you thalltorne. all 
the outward part ofthe couch inward, and the inwaid-out- 
ward, and make itat the leaftyhree or foure times as big avirt 
was at.the feſt, and ſolctit be all that day and night, andrhe 
next day you-ſball with your ſhovel turne thewholehbeap o- 
ver againc,/increafing the Jargenefſe and makingiitofone in- 
diffrent thicknefſe overall the floore, that: is'ro Tay; not a- 
bove a ull ;thick, at the moſt, not. failing afcer- for the 
{pace of fourtcene. daycy,, which doch makeap full iniall three 
wecks, to turne itall over twice orthrice a day.accordingieo 
the ſeaſon of the weatber,. for if.itbe warm, the :Malt —_ 

| turned. 
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rugncd ofcner 5.' if. cook .then is may lye looſer, thickes,' and 
langer together, aud when the three weekevis fully agghm- 
| bait 


then! yaw-ſhall (hearing beticd yaur Kilng and ſpread 
aclay hai Fen the mak; a3 .thinhe as may be 
(a3 abdur: darkit> Bagers:thicknefic.) upan the hais tloatb, and 
ro dry it with a gentle and ſoft fice, ever and anon twning 


the. Malc(as it. dryethion the Kilo)oxer- and overwich your T1, 4.,;., 


hand, til you-Godeic Gfficiently wel dryed, 1; which you hall 
kriow both | by. the tafle: when you dice iz in your mawhs aud. 
alfÞ by:..che: tatbing. aff: o6 ho. Came: ov ſprouc,. when ir is. 
throughly dryed. Now as ſoone as; ay Ot wy mo 7 
ſhed z yd (hall in the turning of the Malt rubbe ie well de- 
eweene your hand, and fcowreit'to make the Cometalle- 
way,, then finding ia all ſufficicn:ly dryec,; fir pur que your 
fhoeghon ter-tbe Malt cool opon the kiln for four-tr fixe.honrs; 
and: after reifing tip the four cotners of tfie haireeloath, and 
gathering the Malt together on a heap, empty it with the 
ome and all int youc Garoers, and there let kclys (if you 
have not preſcne occaſion tayſe it. Ytar a maneth or two or three 
——— vo'longer far-a8 the Cone or duft of the Kilny fob 
ſuch a face mtllowaoth and. ripeneth) the Mals making it bet+ 
tee both for (alc or expence, ſe tolys too long in-it doth ingen/ 
der Weevel, Wormes, and Vermine, which doe deftroy. xhe 


rain, | 
_ for the dreſſing and cleanfting of Malc at ſuch time ay 
it is cicher tobe ſpent inthe houſe, or ſold in the Market ; 
you hal firſt winnow it with a gaod wind cicher- from the 
Aire, orfrom theFan ; and before the wiunowings:. you ſhall 
rub it exceeding well becweene your hands, to get the come or 
ſpremtings clean away : for the beauty and goodnefſe of male 
is when ic is moſt ſug, cleane, bright, and likeſt x0; Barley is 
the view; for then there is1:aft waſt and greateſt profit : for 
Come and duſt-drinketh up the liquor , end gives an iltraſt x0 
the drink. After it is well rubb*dand winnowed , you ſhal 
then ree it over in afine Sive, and if any of the malt' be un- 
cleanſed,; then rub ix againe into the Sive till ic be pure, and 
the robbings wilaricen the tap of the Sive, which you may 
calt off at plcaſurry ' and both thoſe Ly from the Sive, 

: 2 


and 


of Malr. 


k . ICT Cas = 
172 The Engliſh Howſe-wives 2Book 
and+he chaff, and duſt which commerh from the winnowings- 
ſhould be ſafc kept ; for they are very good Swinss meate, and 
ſeed well, mixt cither with or (wellings and thus after 
the tbalt is ree'd,youſhal either ſack it-up for eſpecial uſe or pur 
it Into a well cleanſed Garner, where it may. lye till chere be oc- 
cafionfor expence- | | 
Now there be cettaine obſervations in the making of Malt, 
-which I'may by no meanes- omit :for though divers opinions 
dodiveiſly argue them , yet-as neereas I'can, I will reconcile. 
them to that truth; which is moſt:conſonant ctoreaſon,and the 
rule of honeſty and equality. = b 4 
- Firfthere is a difference in mens opinions as touching the- 
conſtant time for the mellowing and making of' the Malz ;- 
chat is, fromthe firſt ng until the time of-drying ; for- 
ſome will allow both\ Fat and Flowre hardly a forrnight, . 
ſome a fortnight and'two or three dayes, -and do give this rea- 
{ : - 


@n. | 
Ficft, they ſay, it makes the Corn look whiter and brigh-- 
ter, and doth: not get ſo much-the ſulling and foulenefſc of 
the flowre, as that which lyeth three weeks, -which*makes it a 
| 5 Ew more beautifull, and-ſ\6 more ſaleable : Next, it" 
h not come ,or ſhoot out ſo: much ſprout; as 'that which: 
lyeth a longer time,and ſo-preſerveth'more hears in the grain, 
makesic ba['d and fuller, and ſo conſequently more full of- 
ſubſtance,-and able cs make more ofa little, than the other 
of much maxe, TROLe 
Theſe reaſons are good-inſhew,bnt not inſabftantial trath : 
for (although I conteſſe that corns- which: lieth leaſt time on 
the flower muſt be the whitcſt- and brighteſt) yet that whichr 
wamteth any of the duetime, ——_ ripen, . mellow, nor 
come 'to- trac perfetion', and lefſe-then t weeks cannot 
ripen Barley : for look whattime it hath-co ſwel and ſprout, 
it muft have full chattime to flouriſh, and:as much timeto de- 
cay:now in {fic then a weeek. it cannot doe: the firft, and ſo in 
a:week the ſecond, and in another week thethird -; ſothatin 
leffe'then three weeks a man cannot make perfe Male. Againe 
I confeſſe, that malt which hath the leaſt Come, maſt have tht 
greaccit Kernel, and ſo be moſt. ſubſtantiall ; yet _ 
ich 
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'"Which 'putrech nor our his full ſprout, but hach that moittue c 
(with too 'muchbaſte) drivin in which honld be expelled, 
can never be Malt of any long lafting. or proficable for indu - 
rance, becauſe it hath ſo.much moiſt inbſtance as doth maxe ic 
both apr ito corrupt and breed Wormes in moſt great abun- 
dinide.. It is moſt erue,' that this halty-made malc i3 faireſt to 
'the eye,and will ſooneſt be ven'ed in the Marker ; and being 
ſpent as ſoone- as it is bought, little or no Joffe is to be per- 
ceived : yetificbe kept three or four months or longer ( un- 
lefſe the place: where icis kept, b: likea hot Houſe ) ic will be 
fo-dunk and give againe, that it will be little better then raw 
Malt} and to' good for no ſervice without a ſecond dry- 
I of # 

"Beſides, Malt that is not ſuffered toſprout to the full kind- 
ly, bur is ftopt as ſoone as it begins to-peepe ,, much of that 
Malt cannot come atall ; for the moiſteſt grains doe ſprout firſt 


* and the hardeſtare longer in bregging the husk ; now, if you 


ftop the grairi on the firſt ſprouts,and not give al leiſure to come 
one after another, you thafl have halt Malc and half Barley, and 
that is good for nothing but Hens and Hogs trough. So thac to 
conclude. letſe then three weeks you cannot have to make good 

and perfe& Mal. | 
Next, there isa difference inthe turning of the Malc , for 
{ome ( and thole be the moſt Men-malfters wharfoever) carnc 
all their Male with the ſhove), and fay it is more cafie, more 
ſpeedy, and diſpatcheth more-in an hour, then any other 
way doth in three ; and it is very true, yetic ſcattcreth much 
behind anturn'd, and commonly that which was undermoſt 
it Jeaveth undermoſt ftill, and ſo by (ome comming too much 
and others not comming at all, the Malt is oft much imperteR, 
and the old ſaying made good, that roo much haſte mikerh waſt, 
Now,there'are others( and they are for the moſt part women 
'malſters) which curneall with the hand, end that is the beſt, 
Tateft, and-moit certaine way 3; for there is not agraine which 
the hand doth not remove, and turne over and over, and laycs 
every ſeverall heap or row of ſuch an even and juſt thickneile, 
that the Malt both equally commeth, and equally feafoneth 
-tugether without defect or _— _— : and though he wa 

3 at 


174 


The Engliſh Houſ-wives 2 Book 


hath much Malt co make, will be willing to harken co the 
fwifteſt courſe in making, yer he that wil make the beft Malt, 
muſt take ſuch convenient leiſure , and imploy thae labour 
which commeth ncereſt to perfeQion. 

Then there is another eſpeciall care to be had in the com» 
ming or ſprouting of malt, which is, that as it muſt not come 
too little, ſo it muſt not by any meanes come too much , for 
that is the groffſeſt abuſe that may be - and that which weeall 
comed or ſproutcd too much, is, when cither by negligence, 
for want of looking to the couch and not opening of it, or for 
want of tuening when the Malc is ſpread onthe floore,it comes 
or ſprouts at both ends, which Husbands call Aker fpierd:ſuch 
corn by reaſon the whole heart or ſubſtance is driven out of 
it, can be good for no purpoſe but the Swine-trough, and 
therefore you muſt heve an cſpeciall care both to the well ren» 
ding of the couch, and the turning the Malt on the floore, and 
be ſurc(as necreas you can bythe ordering of the conch, and 
heaping the hardeſt grain inward and warmeſt, to make it all 
come very indifferently together. Now if it ſo fall out, chat 
p_ buy your Barley,and happen to light on mixe grain,. ſome 

ing old Corn, ſome new Corn, fome of the heart of the 
ſtack, and ſome of the taddle, which isan ordinary deceit 
with Haebandmen.in-the market, then you may be well afſu- 
red, that this graine can never come nor ſprout equally toge» 
ther, for. the new Corn will ſprout before the old, and the 
ftaddlebefore that in the heart of the fRtack,. by reaſon the onc 
exceedcth the other in moyftnelſe * therefore in- this caſe you. 
ſhall marke well which commerh ficft, which will be till in 
the heart of the Couch, and. with your hand gather ic by ir 
ſelf into a ſeperate place, and then heape the other together 

e- ; and thusas itcommecth and ſprouteth, ſo gather it 
from the heap with your hand, and ſpread it on.the floor and 
keep the other fill in a thick heap till all be fprouted. Now 
Haftly obſerve,. that if your Malt be hard co ſprout or Come,. 
and that the faule confift more inthe bitter coldneſſe ofthe 
ſeaſon, than any defe& of the Corn, that then( befides the 
thick or cloſe making ofthe heap or conch Yyou faile not to 
cover k over with ſome thick wookten clothes, as coorſe & 
VET11085 


equall vertue, yer it hath noc —_ value, & ifnot equall value, 
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verlids,or ſuch like ſtuffe, the warmch whereof will make ic 
come preſently : which owed tg then forthwith un- 
clothe it, and order ir as aid in all points, And thus much 
forthe Art, order, «kill, and cunning, belonging to Malt ma- 


king. 

Now as touching the making of Oates into Malt , which is 
a thing of generall uſe, in many parts of this Kingdome where 
Barley is ſcarce, as in Cheſhire, Lancahire, mach of Darb:ſhire, 
Devonihire, Cornwall, and the like, the art and $kill is all 
one with thac of Parly, nor is there any variation or change 
of work, but oneand the ſame order ſtill to be obſerved ; onely 

reaſon that Oats arc more ſwift in ſprouting, and apt te 
clutter, bal, and hang together by the length ofebe ſprout than 
Barley is , therefore you muſt not faile bur turne them ofcner 
then Batley, and in the turning be carcfull to turn all and nor 
leave atly unmoved. Laſtly, they . will necd lefe ofthe floore 
then Barley wil;for in a full fortnight, or a fortnight and two 
or three you may make very good and perfct Oat-male. 
But becauſe I have a great deal more co (peak particu/arly of 
Oates in the next Chapter, 1 will here conclude this, and ad- 
viſe every skilfull Houſe-wite to joyn with mine obſervations, 
her own _ experience, and no doubt but ſhe ſhall find both 
profic and ſatisfaQion, 


CHAP. 6. 


Of the excellency of Oates, aud the many ſingular vertues and wſe 
of them in a Family, 


Ats alchough they arc of all manner of grain the cheapeſt 

becauſe of their g2nerality being 2 grain of that goodneſfc 
and hardneſſe, thatic will grow inany ſoyl whatſoever, be ic 
never ſo rich, or never fo-poor,as if Nature had made it the only 
loving companion and: true friend to mankind; yet it is a grain 
of chat fingularity for the ——_—— of vertwes, and necefſary 
uſes for the ſuſtenance and ſupport of the family, that not any 
other grains co be comparcd with it : for if any other have 


then 


Of Oarematk. 
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then it wants many degrees ot cquall vertue 3 ſo chat jayning 

vertueand value t6gether, no H5b4nd, Houſe-wife or Honſ-kee- 

per whatſocver,hath ſo true and worthy a friend, as his Oats are, 

The yertueof To ſpeak then firſt of the vertues of Oates as they accrew 

Oares to cat- to cattle and creatures without door, and firſt to begin with 

tell. theHorſe,there is not any food whatſoever that is fogood,whol- 
ſome,and agreeable with the nature of a horſe as oats are, being 
a Provender in which hee taketh ſuch delight, that. with it hee. 
feederh, travelleth, and doth any violent labour whatlocver 
with more courage and comfort, then wich any other fobdthat 
canbe invented,as all men know thathave ecirher uſe of it. or. 
Horſes:neither doth the horſe ever take ſurfeit of Oates (if they; 
be ſweet and dryYfor all bezhe may wel be glutred or ſtalled up- 
onthem with indiſcreet feeding) and ſo refuſe them for a little: 
time,yet he never furfeciteth, or any preſent (icknels will follow 
after : whereas no other grain but gluts a Horle therewith, and 
inſtantly ficknefſe will to}low; which ſhewes ſurfcic 3 and the: 
danger is oft incarable:for we read in /ra/y,at the ſiege of Naples 
of many hundred Horſes that died on the ſurfcit of wheat ; at 
Rome allodied many hundred horles' of the plague, which by 
due proof was found to proceed from a ſurfeit taken of peaſon, 
and fitches ; and fo I could run over all other graines, but it is 
needleſſc, and far frem the purpoſe have to handle: fuffice it, 
Oates for Horſcs are the beſt of all foods whatſoever, whether 
they be but only clean threaſht from the ſtraw and ſo dryed, or 
converted to Oat-meal, and ſo ground and made into bread, 

- Oats boyld, and given a Horſe whilſt chey arc cool, bt {weet, are 
an exccllent food for any horſe in the time of dilcaſc,poycrty 
or lickneſfſe;for they ſcowr and fat exceedingly. 
© In the ſame nature that Oates are for Horlſes,fo are thicy for.the 
Afſe,Mule,Camell,or any other Beaſt of burthen. 

If you will feede either Oxec, Bull, Cow, or any Neat what- 
ſocver to an extraordinary height of facncſle, there is no food 
doth it ſo ſoone as Oatcs doe, whether you give them in the 
ftraw,or clean threaſht from the ſheaf, and well winnowed ; but 
the winnowed Oat is the beſt ; for by. them I have ſeeve an Ox. 
fred ro twenty pounds, twenty four pounds, and thirty pounds, 
which is a moſt unreaſonable reckoning. for any beaſt ; onely 
{came and the tallow hath been precious. Shcep- 
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Sheep or Goats thay likewite be fed with Oates, to as great 
price and profitas with Peaſe, and Swine arc fed with Oates 
cither in raw Milt or orherwife, toas great thicknefſe az with 
any grain whatſoever 5 onely they mutt have a few Peale after 
the Oitsto harden the far;or elſe ir will waſt, and confirm in 
duyling, | Now-for holding'Swine, which are vnlyrs be pre- 
ſerved in good fleſhnothing is better then a thinnt'tixinge made 
of ground Oats, Whey, Butrer milk,or other ordinary waſh or 
ſwillings, which either the Dairy or Kitchinaffordeth 3/ nor 1s 
there any more ſoveraign orexceſlent-meat for Swine in the 
time of ficknefſe,therr a mange made cf ground Oats and ſweet 
Whey,warmed luke-warm on the fire, and mixt with the pow- 
der of Ruddle, or red Oaker, Nay if you will go cothe matter 
of pleafure, there is not any'meat ſo excellent tor the feeding, 
and wholeſome keeping of a kennell of hounds;'' as'the Mayge 
made of ground oats and ſcalding water, 'or of beefe-brorh, (or 
any cther brorh, 'in which fleſh hath» beeneſodfleh 4:if it befor: 
the feeding, trengchning and comforting'of Grey:hoands, Spa- 
niels.or any other ſo: t'ot tenderer Dogges;; there is no meat bet- 
ter then ſheeps head), hair & all, oc other intralls of Sheep chopt 
and well ſudden withigoud ſtore'of Oar meal; ft -- 

Nowfor nll manner of Poultry, as Cocks, '' Cadpons, Hens, 
Chickens of great fize,' Turkeys, 'Getſe, Ducks;$wvanner, and' 
ſuch'like, there is no food feedeth them better then Oatsjand if 
it be the young brecd of any of thoſe kinds, even trom the firſt 
hatching or difcloſing,till they be ableco ſhift -from-themſelyes ; 
there: is no food bertcr whatfaever then Qar-meatGroars;qr fine: 
Oat-meal,either ſimpleofir ſelfe,or elſe. niixt'wich thilk,dritik;; 
or elſc new made Urine. prey bins 29-131 400: Wort | * > 91 

Thus much touching the vertuesand quality of Oates vr'oat-: Verne of oars 
meal, as they are ſerviceable for the uſe of Cate:lband Poultry for man. 
Now for the moſt neceſſary uſe thereot for many. and the: gene-' 
rall ſupport of the family,: there is nugraine in our knowletlge 
anſwerable unto it. +: we | 

Firſt for the ſimple Oat it ſe!f( excepting ſome pa ticular phyſick 
belps,as frying them with ſweet butter. and putting then in.a bug, - 
very hot applyed tothe belly,or ſtomach to avoid coltick er windineſs 
G ſuch like experiments he moſt ſpecial uſe which is mad? of them 
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of Qate-mecal. 


is for Malt to make Reer or Aleaf, which it doth exceeding well - 
aud ma.xtainech manyTowns and Cotmntries, but the Qarmeal which 
15 drawn f rm thews, os the heart and kernel! of the Oat s a thin [4 
of wwch rarer price and eftimation; for to ſpeak truthyit ts like Salt 
#f ſuch « general uſegthat without it hardly cax anyF amily be mais.« 
tained;therefore 1 think Itnot much awiſſe eq ſpeak a word or 
two, touching the making of Oate- meal. You ſhall underſtand 
thenyrhat to make geod 41d perfelt Oarmeal, you ſhall firſt dry your 
Oates exceeding welz then put them on the Milywhich may ether 
bet ager-will, Wigdemill, or H, or fe-m; 1 (but the horſe-mill « beſt) 
and ng more but cruſh or hull thennthat is,g0 carry the ſtones ſo large 
thaz they May no mare but cru(h the huck_freom the Kerne/:then you 
{ball winnow the hulls from the Kerncls either with the wind, 
ora Fan and finding them of an indifferent cleannefſe(for it is 
impoſfible ro hull thena all clean at the firſt ) you (ball pue 
then on again,and waking the mill go a licele cloſer, run them 
chrough the Mill again,and then winnow them over again, and 
ſuch Greets or Kernels as are clean buld, and well cut,you may 
lay by, andthe reft you ſhall run through the mill again the 
third time, and ſo winnow them againe, in which time all 
wlll be perfc&, and the Greets or full Kernels will ſeperate from 
the fimaller Oat-meal;for you ſhall underftand, thac atrhis firſt 
making of Qat-meal, you (hall ever have two ſorts of Oat-meals, 
that ig;the tall whole Greet or Kernell. & the ſmall duſt Oat- 
mea] : As for the courſe Hulls or Chaff that commeth from 
them, that alſo isworthyfaving ; for it is an excelent good 
Horſe provender »plow or labouring Horſes, being mixt 
with either Beans, Peaſc,or any acber pulc whatſoever. 

Now for the uſe and vertues of theſe ſeverall kinds of Oat- 
meals in maintaining the Family,they are fo many ( according 
tothe 0. 09a of many Nations )that it is almoſt impo- 
flible ro reckon all;yer(as ncar as can) Iwill impart my know- 
,and what I have ranc from relation. 

Fir ſt for the ſmall Duſt, or meal Oat-meal, it that with which 
all portage is made and thickned, whether they be Meat portage, 
Milk=pattage, or any thick, or elſe thinne Grewel whatſoever, 
of whoſe goodneſſe and whol-ſomeneſſe it us needleſſe to ſents in 
that it u frequent with: every experience : Alſo, with thi, P_ 
me 
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meal, Oar-meal is made in divers Countries ſix ſeverall kinds of 
very good and wholeſome breadzevery one finer then other_ as your 
Amnacks, Janacks, and ſucb like. Alſo, there is made of it, both 
thick and thin Oaten cakes, - which arc very pleaſant in taſte, 
and much efteemed- -. butt it be mjxcd with bne wheat mea), 
then ic maketh a moſt delicate and dainty Qare-cake, either 
thick or thinne, ſuch as no Prince in the world bur may have 
them ferved to his table ; alſo this ſmall oat-meal mixed 
with blood, and the Liver of eicher Sheep, Calf, or Swine, 
maketh that pudding which is called the Hoggas on 
of whoſe goodnelle it is in vain to boaſt, ers, 8, - 

ly co be found a man that doth not atfeR; them. And 
laſtly, from this ſmall oat-mecal by oft ſteeping ic in water 

and cleanſing it , and then boyling it to thick and (Gf. 
jelly,iz made that excellent diſh of meat which is ſo efteemecd 
of in the weſt parts of this Kingdome, which they call #4ſ- 

brew, and in Che{bire, and Lancanſhire they call it Flamery, 
or Flumery, the wholcſomeneſſe and rare | Sarma nay the 
very Phytick helps thereof, being ſuch and ſo many, that Lmy 
{elf have heard a very reverend and worthily renowned 
Phyfitian (peak more in the commendations of that meat, 
then of any other food whatfſocyer :: and certaia. it is, that you: 
ſhall not heare of any thax cvyer did ſurfeic of this #2 h-brew 

or Flammery ; and yet i have fecn, them of very dainty and 
fickly flomackes which have eaten great quantitics there-- 
of beyond the proportion of ordinary meates, Now 
for the manner of eating this meate, ir is of diverſe roſie 

uſed ; for ſome eat it wich Honey, web d, xhe belt: 
fauce ; tome wich Wine, either Sack, Clarcr. or White ; ſome 
with ſtrong Beer, or ſtrong Ales aud; fome, with MU, a your 
ability, or the accommodations of the place wilt adminiſter. 

Now there is derived from this #b-5rew 'another coorſer 

meat which is as it were the dreggs, or grofſcr ſubſtance of 
the Waſb. baews. which is catied Gicd brew, which is a well 
GUing and fufficient meat;: fit for ſervants, and men oflabour ; 

of the commendation whereof, Iwill not much ffand, in thag 

isa meat of harder diſgeſtion, and fit indeed bur for ſtrong 

able ſtomacks, and ſuch whoſe toyle and much — __ 

TE rally. 
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"Iiberatl ſpenderth cvill humours; and alſo preſerewcl men from. 
che offence of fulneſs and farfeirs. - 
ow. for the bigger 'kind of Oat-meale, - which is called 
Greets, or Corn .Oar-meale,it i ts of no lefle uſe then the former, 
mor are thers i "_ _ 6unided "__ :#or f6rft; of; 
thefe Greats ade 4. nps,/ or pots ( as ah 
Welt-C Cite Feym J-what ery f black;':as choſe: 
which ate *made ofrHi! blood bibeaſts Swine, Sheep; Geele, 
Red or Fallow Deere, or the like, mint- with whole Greets, 
Suee, and wholeſome Hearbs; a Ir elle whice, as when the Greees; 
Fomint 'with od C (foe þ gges, Bread-erams, Sner, Cur» 
5 rind oa c ood pan Fes, Alſo of thete Greets: is 


Ghie Ci, which is mixt with Egges, 
Mike ue enyry ora firſt ina linnen bag, and-then 
ol binecred liiyinecet butter. Againe, if youroſt a 
_ and Rop her belly -with whole grits beaten together 
with Egges, and afcet 'mixt with theegravy,” there carinot b. ca 
more er 'br pleaſapter ſawce : thay, if a mah be at Sea in-a- 
ny Tong travel, hecanriot cata more wholſome and pleaſant 
meat then theſe whole Grits boyld in water till chcy buck, ' 
and then mixt with butter, and ſo eaten with ſpoons , which 
alchough Sedimnen call Gmpſy'by the name of Loblolly , yet 
hereis not any meat, how iReant ſoever the name be, that 
rore roothforne or who! _ And to conclude, there is 

. no_ way or purpoſe whatſoever to which a man! can uſe or im- 
ploy Rice, but. with the fame ſeaſoning and order you'may 
imploy the whol Lay of Oatmeale, and have full as good and 


rem reaper t, arid #$ well raſted;'ſothat I may well knit up 
this chat Oo thisa tion of Oat-meal, - that the liccle 


charge jor great bentfir! confideredy it is the very Crowne of 
the Houſewifes garland, and doth more grace her table and her 
knowledge, then all grains whatſoever ; neither indeed can 
any Family or 'Houfchold -be- wel and hrifcily maintained, 
where this's IE wanting,” Andthusmuch touchs 
ing the nature, W th, rextues, add great ROSgE Qaceg and 
Oat-meale. © * 


CHAP, 
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CHAP. VI1IL 


Of the ffice of the Brew-houſe, and the Bake-houſe, and 

 'themeceſſary thingrobelonging to the ſume.. :_;... 
Wy fin our Eng/ifh Honſ-wife knowes how to preſerve 
health by. wholeſome Phyficke, tro nouriſh by good 
meate, and tocloath the body with warm garments, (he muſt 
not then by any. meance be ignorant in the pro of, bread 
and drinke z ſhee muſt know bothche proportions and com- 
firions of the ſame. And for atmuch as drink is in every 
fiouſe more generally ſpent then bread, being indeed ( but 
how well I know that)made the very ſubſtance of all entertain- 
ment ; I'will firſt begin with it, and therefore you ſhall know 


Ui 
Ut 


that generally our Kingdome hath buc two kinds of drinks, v;,.. GJ. 
that is co ſay,Beer and Ale, but particularly foure, as beer. Ale, Drinks, 
Perry and Cider ; and to theſe we may adde two more, Meecd 
and Metheglin, two'compound drinks of Hony and Hearbs 
which in the places where they are wade, asin/7Va/es and 
the marches;are reckoned for exceeding wholeſome and cordi- 
To ſpeak then of Beere, although-there be divers kinds of Strong beere.” 
taſts and ftrengrh chercof, according to the allowance of Male, 
hopps and age given unto the ſame ; yet Indeedthere can be 
truly ſaid ro be bur two kindsthereof, namely, ordinary beer, 
and March beer,all other beeres lay Ended ebay | 
Touching ordinary beer, whichis thac, wherewith either of arginary 
Nobleman, Gentleman, Yeoman, or Hutbayd man ſhall main- beere. 
taine his family che whole yeere, it is mect firſt that our Eng- 
liſh "Houf-wife reſpe& the proportion or allowance of tk 
due to the ſame, - which amongſt the beft Hucband:, is thought 
moſt convenient ; and icis held, that to draw fromone quarter - | 
of good malt three wt of beer, is the beſt ordinary pro- 
portion that can be allowed, and having age and good caske 
to ly in, it will beftrong enough-for any good mans drink- 


inp. et 5; 
Now for the brewing of ordinary beers, your malt. being Of beewing © 
ardimary beer; 
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well ground, and put in your maſh-fat, and your Iiquor in 
your lead ready to Boyle, yoti {hall 'then by lictle and liccle 
with ſcoopes or  pailes put the boyling liquor to the malt, 
and then*ftir it even” to 'the'bottom exccedingly well toge- 
ther;which is called the maſhing of the malt, then, the liquor 
eipming in the top coverall over with more malt ; and fo 
l& it ftand an houreandmiorein the maſh-fat, during which 
ſpace nh £ you pleaſe: heat more liquor. is your legd 
r "your ſecoti or {mal drink ,. this; done,” pluck up your 
hh? {f,-and fer chic fark liquor runnegently from. ihe 
mile," cittier fria'dleav trough; or other. v hf | 


hi 
| s prepared for 
tlic purpoſe," 'kmd then Ropping the maſh fat againe,, put the 
head liquor 'to'the = + -p- ftir it well - 3 then 
your Lead being empeied, pur your firſt liquor or wort, there- 
ty and thentoevery quarter of malt,put. a pound and a halfe 
cFfficbeRthops you ey 4--and boilc; them, an houre toge- 


wort ( bcfore the hoppes come into it mixt together)that it 
may ff therein, *and: 


Y 
following; and ſome ph of the nexc 
marping,” #nd as it if you find'that a black zkum or mo- 
' tier tiſcerh uponithebarm, you ſhall- with ,your hand take it 
off, atid caſt it away; then nothing being left in the cooler, and 
way; then nothing being | 

the Beer wel riſen, with your hand ſtir 'ic about, ,and fo ler 
ic ftand an houre after, and then bearing jc and the barme 
EX well 7 err wunfr up into tht Hygiheads, being 
clean walli'd and fcald-d, and ſolet ic purge : and bereig you 
ſhall obferve not-torun your veſſels too' full, for feax thereby 
itparge too much of the barm away : when ic hath purgeda 
day and anight, you ſhall doſe up the bung-boles with Clay, 
| and only for aday or two after keep a vent-holc in it, and of- 

vi: - 7 pr Jolet6up be.:: Now for your cond or ſmall 


dripke 
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to ſtay but an hour, ora licnle 
off allo ; which done, Je rlanothe Lead with the former 
Horgend boyl che other alſo, then clear it up tram the Aoppes 

coverit very cloſe, till your firſt Beere be, twnned,y, and 
then, as before, puc Je alfo tobarm,' and ſo trunne ic up Alſo in 
ſmaller yelfels, and of this ſecand. beer , ſhall got draw 
above onc Hogſhead to three of $. better. | Naw «here, be dir 
vers oNier ways and obſervations, for the brewing of ordi- 
nary beer ; bur nonefo 5 + ſo cafic, lo.ready and quickly 
performed, as this before ſhewed; neither wil any hers. laſt; Jon- 
gcr, or ripen ſooner,for it may be drunk at a fortnights age, and 
willaſtas long and lively, . oy 16," 


better,. and them, drain. is all 


drins which arc left up0h he gratne, you thall Giffer k hae 


Now for.the brewing of the beſt March Beere, you ſhal al- Of brewing 
low to a Hogſhead thereof, a quarter of the beſt Malt well h<beſtmarch 


round 5 then you ſhal rakea 

heat,and dalfa peek of Oats, and grinds chem all ycry wel 
together, and then mixe them with your Malt ;” which done, 
you hal in all points brew, this beer as'yqu didghe armer 
ordinary Beet ©; 'onely you ſhall allowa pound and a halfof 
Hops to this one Hogſhead : and whereas before you drew bat 
two farts of beer, ſo »ow you {bal draw three 3 thee is, a Hogſ- 
hcad of the beſt,and a Hogſhead of 2 ems Ot hall Hogſ- 


head of ſmal, beer, wi out afiy augrnentation of ove or 


"'Malr- 


This March beer would be brewed in the months of March 
or April and ſhouldCif ic have right have a whole year to ripen 
in - it willaft two, three or four years,if it lie c 00 ; avd endure 
oe drawing to the laſt drop, thuugh with gevgr ſomuwch lei- 
Ure. 7c | | oa Ml dos 
| Now for the doug of ftrobg Ale, becauſe jr is drink of 
noſuch long lafting as ber is, therefore 'you hal brew Iefle 
uantity at a rime thereof, as two buſhels of Northen mcs- 
ure ( which is four buſkels, - br halt 4 quarter in the So 


Mit 


a 


in the. muah fag',, it will nor Uiffcs any, ching kom; $el 
- | : $ S 6 , er 


egyI 162-.. 
orfering Spe 


Peck of Pcaſc, half a peck of beare:. 
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Beer : as for Hops, although ſome aſe not to put in any, 


Brewing 
borrle AlE. 


Perry erCiler, Az for the making of Perry 


yet the ' beft Brewers thereof will allow to fourteene gallons 
of Alc a good eſpen ful of hops and no more, yet before 
you pur in your hops, as ſoone as you take ic from the graines 
you ſhall pur itinco a veſſel, and c ir, or blink ic in this 
manner 2 put into the wort handfull of Oak- and a 
Res ſh, and* ler thein lye cherein till the wort look a 
© paler thanit did at the firft, and then preſently take out 
the diſh and theleafs, and then boyl ita full houre wich the 
hops, as afore ſaid, and then cleanſir, and er it in veſſels to 
cool z when it is milk-warme, having ſet your barm to riſe 
with ſome ſweet wort , then put all into the guile fat, and as 
on as it riſeth with adiſh or bowl beat it in, and ſo keep it 
wich continual beating aday and a night at leaft,and after cun it. 
From this Ale you may alſo draw halfio much very good mid- 
dle Ale,and a third part very good ſmall Ale. 
Touching the brewing of Botcle-Ale, it differeth nothing 
at all from Brewing of ftrong Ale, oncly it muſt be drawac 
it a larger proportion, as at leaſt wats" gallons of halfa 
quarter 3 and when it comes to b: changed, you ſhall blink it 
(as was b:fore ſh:wed ) more by much then was the ſtrong 
Ale, for ic muſt be pretty and ſharp, which giveth the lite'and 
aicknefſe ro the Ale : and when you tun it, you ſhall pur it 
inco round bottles with narrow mouthes and then ſtopping 
them cloſe wich cork ſer them in a cold Cellar up tothe waſt in 
ſand, and be ſure that the corks be faft ried in with ſtrong pack- 
thread, for fear of rifing out, or taking vent, which is the ucter 
ſpoyl of the Ale. | 
Now for the ſmall drink ariſing from this bottle-Ale, or 
any other Beer or Ale whatſoever, if you keep it after iris 
bliack'd and b>oyled in a cloſe veſſel, and chen put irto barm 
every morpingas you have occafion to uſe it, the drink will 
drink a great d:al the freſher, and be much more lively in 


and Cider; . which are drinks 
much uſed in the Weſt parts, and other Countries well fto- 


red wich fruie in this Kingdomic 3 you ſhall know -_ 
y 


a Raok. Shyllin Bewing aud Baking. a 
your Perry is made of Pcars only, and your Cider of Apples; 
and for the manner of making thereof, it is done after one 
faſhion, that is to ſay * After your Pears and Apples are well 

ick'd from the ſtalks, rottenncls, and all manner of other 

ith, you ſhall pur them inqhe Pcefſe-mill, which is made 
with a Mil-ftonc running raund in a circle, under which you 
ſhall cruſh your Pcares or Apples, and then ſtraining therp 
thorow 4 bag of hair-cloth tun up the ſame (after ic hath bees 
a -2 ſerled ) inco Hogſheads, Barrels, and other dlalc 
veſſels. 

Now after you haye preſt all, you ſhyll ſave that which is 
within the hair-clath bag, and putting it inco ſeverall vel- 
ſels, puxa pretty quanticy of Water thereunto, and after it 
hath hood aday of two,, and bath bcey wel ftirred together 1 
preſsit alſo over again, for this wil make a ſmall Perry ar 
Cider, and nwfi be ſpent firſt. Now of your bc Siger that 
which,you make of your Summer or ſweet fruic, you ſhall 

a]l Summer, or (wees Sider, or Perry, and that you ſhall 
ſpend ft alſog and that which you make of the Winter , 
andhard fruic, you ſhallcall Winter, and ſowre Cider » or 
ha and that you may ſpend laſt, for it will endurethe 
onge 

hus after our Englih Houſewife is expericacd in the 
brewing of theſe ſeveral drinks, ſhe ſhall then looke inco her 
Bake- houſe, and to the making of all ſorts of bread, either for 
makers, ſervants, or hinds, and to the ordering and compaund- 
ding of the mcal foreach ſeveral uſe. 

o ſpeak then firlt of meales for bread, they are cicher Ordering of 
fimple or compound; ſimple, as Wheat, and Rye, or com- Meale. 
_—_— and Wheat mixt together, or Rye, Wheat and 

arley mixt together; and of theſe the oldſt meal is ever 
the beſt, and yceldeth moſt, ſo it be ſweet, and untainted ; 
for the preſcrvation whereof, it is me:t that you cleanſe 
"oY mecalec wel from the bran, and then keep itin (weee veſ- 
els. 

Now for thc baking of bread of your ſimple meales, your Baking Man: 
bet and principal bread is or ah which you ſhall bake in cbers. 


this 


Of Baking, 
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this manner - Firſt your Meale being ground upon the black 
ftones, if ite poſſtble, which make the whiteſt flower , and 
boulted chrough the fineſt boulting cloath, you ſtiall pur ic 
into aclean Kimnel , and opening the flower hollow in the 
midſt, pur incoit of the beſt Ale barm, the quantity of three 
Pins to a buſhel of Mcale, with ſome ſaltto ſeaſon it with; 
then put (in your liquor reaſonable warm and knead it very 
wel together with both your hands, and through the brake, 
or for want thereof, fold ic in a cloath, and with your fecr 
tread it a good ſpace together, then letting it lye an hour or 
thereabouts to ſwel, take it forth and mould it into Man- 
chets round and flat, ſcotch them about the waſte to give 
ic leave co riſe, and pricke it with your knife in. the bs 
_ ſo pur ir' into' the Oven, and' bake 'it with a gentle 
cat, : Es 
Tobake the beft cheat bread, which is alſo fimply of Wheat 
onely, you ſhall after your meal is dreft and boulted {th 
amore coorſe boulter than was uſed for your Manchets, and 
put-alſo into a clean tub, trough, or kimnel, take #' ſowre 
leaven,, that is, a piece of ſuch like leaven ſaved from 4' for- 
mer batch, 'and wel fild with ſale ; and ſolayd up' to ſowre , 
and this ſowre leaven you ſhall break into ſmall peeces_ into 
warm water,and then frainit, which done, make a deep hol- 
lowhole, as was before ſaid in the midſt of your flowre, and 
therein powre ' your trained liquor, then wich your hand 
mixe ſome part” of the' flowre therewith, cil the liquor be as 
thick as a Pancake batter, rhen cover it all over with meale, 
and ſolet itlye all that night, thenexe morning ſtirre it, and 
all the reft of the Meale wel together, and with a lictle more 
warm water, barm, and ſalt to ſeaſon with it, bring it to a 
perfe& leaven, ftiffe and firme; then knead it, break ic, and 
tread-it, as was before (ayd inthe manchets, and ſo mould 
itup in reaſonable bigge loaves, and then bakeit with an in- 
different good heat: and thus according to theſe two exam- 
ples before ſhewed, you may bake leavenced or unleavened 
bread whatſoever, whether it be ſimple corn, as wheat or rye 


of it ſelf; or compound Grain,as Wheat & Ryc,or Wheat and 
Barley, 
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is " 


Barley, or Ryc and Barley, or any other mixt white Corn ; $2 


onely becauſe Rycis a little ſtronger Grain than Wheat, 'it 


ſha!l be good gy” to put your watera lictle hotter- than 


youdid to your = 
For your brown bread, or bread _ hinde-ſervants, 
which'isthe coorſeſt bread for mans uſe, you ſhall take of 


Barley two buſhels, of Peaſe —_— of Wheat or Ryc a 


peck, a peck of Male: theſe you ſhall grind all together, and 
drefſe ic through a Mcale five; then —___ into a, fowre 
rough, ſer liquor on the fire, and when it boyls, let one put 
in the water, and another with a maſh rudder ftirre fome of 
the flowre with it after it hath been ſeaſoned with fale , and 
ſo let itbe till the gext day, and then puring to the reſt of 
the flowre, work it up into (tiffe leaven, then mould it, and 
bake it into great loaves with a very ſtrong heat; now if your 
trough benot ſowre enough to ſowre your leaven, then you 
ſhall eicher ler it be longer in the trough, or clſe take the 
help of a ſowre leaven with your boyling water; for you 
muſt underſtand, that the hotter your liquor is, whe lefſe will 
the ſmel or rankncſs of the peaſe be perceived And thus 
much for the baking of any kind of bread, which our Exg-- 
liſh Houſewife ſhall have occaſion to uſe for the maintenance 
of ker family. 

As for the general! obſervations to bze reſpeRted in the 
Brew-houſe, or Bake-houſe, they be theſe, Firft, thac your 
brew houſe be ſeated in ſo convenient a part of the houſe , 
that the ſmake may not annoy your other more private 
rooms 3 then that your furnace be made cloſe and hollow for 
ſaving fewsel, and with a vent: for the paſſage of ſmoke, left 
it taint your Liquor ; then that you prefer a Copper before a 
Lead, next that your Maſh-fat be ever neareſt to your Lead, 
your cooler nearcr your Maſh-fat, and your Guil-fat under 
your Cooler, and adjoyning to them all ſeveral clean tubs to 
reccive your Worts and Liquors: then in your Bake-houſe 
you fhall have a fair boulting-houſfe with large pipes to boulc 
Mealc in, fair eroughs to | leaven in, and ſweet ſafes to re- 
ceive your bran ; you ſhall have Boulters, Scarſes, Ranges, 
and Mcalc-fives of all ſorts us fine and coorlſe; you ——_ 

/2 ve. 
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